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The Book You Need! 


complete Cours 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 


Published by 
THE CANNING TRADE 


WEEKLY REVIEW 


The Early Spring Not Causing Activity Among Canners and 
Their Growers—Corn and Tomatoes Both Reach Low 
Levels—Some Pea Planting—Thos. G. Cranwell Ad- 
vises Conservative Action — Retail 
Market Continues. 


Spring seems to have arrived very early this year and in 
all sections, and normally one might expect. great activity 
among the growers and canners, as regards this coming sea- 
son’s crops. But any such activity is entirely lacking this year. 
The growers are anxious to have the canners’ ideas, and are 
waiting upon them, but the cannerg are utterly indifferent 
about the matter and refuse to become interested. Such a situ- 
ation has probably never before existed upon the penin’ ula of 


Maryland and Delaware, when the canners of tomatoes, almost 
if not actually to the man, say they are not at all interested 


in acreage, at any price. There is small wonder for this when 
the present quoted prices on No. 2 standard tomatoes, for in- 
stance, are back at pre-war prices of 72%4c, while on the other 
hand the supplies and materials needed to can them and the 
labor that will put them into cans remain at war prices. 

The same situation exists in relation to corn. Maine style 
standard corn is quoted today—here—at 72%c; but where is 
the canner who can devise any means of canning it to sell at 
such a price? Even the growers have ceased to expect the 
canners to operate their factories with such a certain ‘heavy 
loss staring them in the face, especially on top of the same 
heavy losses of this past year. Even “down in Maine,’’ where 
they plant and can corn as a matter of course, even as “they 
prize up the sun in the morning,” there is no semblance of a 
move on the part of the canners towards securing acreage, 

Pea growers are at plating time in this immediate section, 
and come acreages have been set out, but nothing like normal 
and there is no vim to the action. In the great pea canning 
regions of New York State and Wisconsin, they are preced'ng 
very slowly in the matter of acreage, and there seems every 
reason to expect a heavy cut this year. But, as we have so 
often said, peas, as an article, were more fortunate than their 
brothers in the staple line of canned foods, in that they were 
planted, harvested, canned and to a proportionately larger ex- 
tent than canned foods which come later in the year, sold be- 
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fore the bad slump in business hit the country last fall. Pea 
canners had delivered some of their goods, and had those de- 
liveries accepted before ‘‘cancelitis’” became epidemic through- 
out the country; whereas canners of the other staples—corn 
and tomatoes—found difficulty in getting any of their futures 
to stay put, and slim chance of disposing of spot stocks. This 
results in a better feeling towards the coming year on the part 
of the pea canners. They will object to this statement because 
of their depression over present conditions, but its truth is 
seen in a willingness to consider, and to actually plant acreage 
for the 1921 canning. There are lots of canners of corn and 
tomatoes who will not consider any such a movement today. 


And conservatism in operation is advocated by the best 
posted men in the industry, even when it seems to be against 
their own best interests. Recently, for instance, the New York 
State canners held a special meeting at Syracuse—on March 
3rd—and Mr. Thos. G. Cranwell, president of the Continental 
Can Company, Inc., a man recognized throughout this whole 
industry for his very high business accumen, was asked to 
speak to them. He did so, and his remarks are well worth the 
attention of every man in this industry. He said: 

The canned foods industry. like every other industry 
in this country, is suffering the consequences of an orgy 

of extravagance and the waste of the last four or five 

years. During that period it has not been a question of 
what a thing cost, nor how cheaply it could be made, or 
how well it could be made: the thing was to do it regard- 
less of the cost or consequence. Everybody expanded on 
new plants, new machinery and new fixtures, and now the 
bottom has dropped out. and those of us who thought we 
made a lot of money during the war find that we have 
everything we made, if we really made anything, locked 
up in bricks and mortar. There was no new money made 
during the war and many billions worth was destroyed. 

As President of my company, I handle its finances, 
and the banks and bankers that I come in contact with tell 
me that this is a year when it is not so much a question 
of what profits a concern will show at the end of 1921, 
as it is a question of how much it owes and what it has 
got to pay it with, and what they want to see is cash 
and not so much merchandise, In other words, this is 
a year when liquidation must be the watchword, and I am 
passing this on to you with the belief that I can say noth- 
ing today of more importance to you than to recommend 
conservatism in your preparations for the pack of 1921. 

It may seem strange for me, as a canmaker, recom- 
mending curtailment of the pack of canned foods because 
what we canmakers depend upon is volume, but, so far 
as our company is concerned, we much prefer that our 
customers go very conservatively and not pack any more 
goods than they can finance and know they ean sell. The 
wholesale grocer is in no position to stock up. He has 
been hurt financially as much as anybody that I know of. 
If you put up a big pack this year, and it does not sell 
readily, you are inviting a disaster. I am not a pessi- 
mist and there is nothing of a pessimist about me. I 
believe in the canned foods business; I have been in it 
all my life, and I have the utmost confidence in its future. 
It is an absolutely essential industry. This was demon- 
strated clearly in Washington during the war, if it needed 


any demonstration. People must live and must eat to live, 
and the people of America have been educated to eat 
canned foods. 


I have seen the canned foods business grow within 
the last 25 years by leaps and bounds. I remember in 
1902 making a statement to some friends in California 
(in answer to a question) that I estimated there was then 
about one million of: hermetically sealed canned foods pro-- 
duced yearly. I believe the record now is some seven 
billions, and I am confident that this enormous quantity 
under the impetus given to the industry by the packing 
of better goods and the advertising campaign of the Na- 
tional Canners’ Association will result in still greater in- 
creases in the production and consumption of canned foods 
in the future, but there comes a time when it is best to 
hold on to that which we have rather than be grasping 
after what may prove to be nothing but shadows. Let us 
mark time; let us go through this season with a moderate 
pack; have last year’s pack and this year’s production 
both cleaned up and then we will! be able to face the prob- 
lems of 1922 in better shape. 


There is something incomprehensible about the market- 
ing situation; a condition that leaves old students of the mar- 
ket stranded, high and dry. For instance, a retail hat dealer 
told the writer that his business in January and February 
showed a heavy increase over the same months in 1920, and 
other such reports are coming in from many other lines of 
goods, which, however, like canned foods are suffering in the 
hands of the manufacturer. The department stores of Balti- 
more are advertising canned foods at very low prices, and are 
selling them freely, if they can be delivered. And the cut-rate 
grocery stores are doing a big business in canned foods. On 
the other hand many retail grocers continue to quote former 
high prices on them. For instance, the writer’s retailer de- 
livered a No. 1 flat can of a very well known brand of sal- 
mon, on which the price was 50c. This particular can was of 
very poor quality; in fact, this brand which has changed hands 
since it made its original fine reputation has not been any- 
where near its former high standard since. But the result of 
this price has lost that. grocer one whom he considers a good 
customer, not only for canned salmon, but for the whole line 
of groceries. And we believe that if the entire canning in- 
dustry, together with the employees and others, would put such 
action in force with the persistent high-priced grocers, we 
would get some action towards a cure of present conditions. 
Let’s follow the catsup men’s action in demanding canned 
foods at right prices, and help cure our own case. 


Market prices are again weaker this time. 
ney beans are quoted down to $1.20. Peaches show a consid- 
erable drop in prices. Corn, as we have stated, is quoted in 
the counties at 72%4c for standard Maine style. No. 10s and 
No. 2 tomatoes show further price reductions, and the entire 
market is reported easier and the demand of the same small, 
retailing kind that has characterized it for months. 


No. 2 red kid- 


Our for sale pages tell their story of canners offering seed 
for sale rather than use it themselves; and of others who 
offer suhplus machinery and supplies, rather than carry them 
over or allow them to go to waste through neglect. 


WANTED-AT ONCE 
SUPERINTENDENT 


must be quality packer with broad experience 
ADDRESS BOX B-848 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklya, Bor- 
deaux, F ance, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 
An Association of 608 So 
Sold fibre Dearborn 
Manufacturers Chicago 
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NEW YORK MARKET. 


Jcbbers Find It Hard to Interest Retailers — Futures Not 
Thought of—No Speculation in Any Quarter—Demand 
for Tomatoes Light—Low Prices on Corn—Jobbers 
Cons der Future Pea Prices as Too H' gh— 

Picked Up In Passing. 


by Telegraph, 


New York, March 11th, 1921. 


The Situation—The jobbing trade is finding it hard to 
push their products. There appears to be only one outlet to 
keep supplied, the narrow demand from the consumer. This is 
met by purchases occasionally in small lots out of spot hold- 


ings. The terms that are generally used are ex-dock or ex- 
warehouse in making sales. No f. o. b. cannery business being 
done. No carload lots taken or sold. All business is in the 


restricted class. Carload business is generally the backbone 
of the market and this is only passing. Dealers from the in- 
terior are buying here and not seeking a factory point nearer 
to their distribution center. Last season’s pack not in demand. 
The buyer is concerned somewhat in causing a hardship on the 
canner for being neglectful of his product. Price deflation 
seems to have knocked the feet from under speculative buying. 
Future requirements not even thought of and seems to be the 
fartherest from the jobbers minds. Buying from time to time 
sems to be his one hobby. Then again, the jobber seems to 
think the operator will have to do his work in spite of his nu- 
merous handicaps; hence later on he can get plenty of surplus 
ahead, after the price has come to within reason. The jobber 
seems to figure that after the forced sales are stopped, the 
rrices will become more evenly balanced. 

Taking the situation as a whole, it is favorable, so far as 
orders are concerned for a wide assortment of stocks, but the 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 
Economically Satisfactory 


Low Price Quick Service 
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The Commercial Paste Co. 
COLUMBUS, OHIO 
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orders do not total to a volume worth consideration. 


Day to 
day, or week to week, buying seems to have a very firm grip 


on the jobbers, and the distributors are following suit. Job- 
bers are not in the frame of mind, as it were, to attempt to 
rescue the canner. The latter is apparently carrying the entire 
load in trying to sell his 1920 pack. The 1921 pack seems to 
have the canner cornered. All bargains are very keen and the 
only grades moving at all are the good grades. Earlier packs 
are the only products offered for sale. To sum up the situation, 
the dullness of the market is due to the lack of the jobber to 
enter the speculative field This he will not do, at least, tie 
present indications point that way. 

Some brokers think the feeling is stronger, and that our 
business ship is proceeding up channel, feeling its way «long. 
guided by a very careful helmsman. This is very wise, as 
there are numerous shoals and rocks. With no speculation, 
buying appears to be on a sane basis. This prevailing feeling 
helps to a very great extent. Eventually this attitude will 
burst into flower. That this feeling is gainging momentum, can 
be seen by the number of people shifting and moving srouna 
to gain an advantageous position to cope with the situation 
upon its arrival. New canneries are springing up in different 
places. Other products are to be packed, hence other fields 
will also derive benefit from this ever-moviug feeling. 

Tomatoes—Tomatoes show no disposition to improve, 
either in demand or price. Purchases are light and the market 
seems to have dropped dead. No. 2s are selling for 72%¢ f. o. 
b. factory, while No. s are quoted at $1.10; $3.50 is the price 
asked for No. 10s. The market is decidedly weak, due to no 
speculation or advance buying. Most of the buying is in case 
lots, ranging between 50 and 200, in various parts of the mar- 
ket. Carload lots are not thought of; cheap offerings are re- 
ported, but the necessary confirmations do not follow. Mary- 
land full standards are not below the prevailing prices for the 
week. Consumption appears to be increasing in some parts, 
but the retail movement does not show any particular increase. 
The large canners are holding out for their prices. Small 
packers are letting their goods go at a sacrifice, which seems 
to be true of Maryland packers. Canners, as a whole, seem 
to think the market will swing back and are inclined to hold 
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BOXES | CRATING 


LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 

a position to fulfill this necessity. No orders are 

too big for us to handle. Our prices are extremely 

close and alike to all and are governed absolutely 

on the ruling market price of lumber at the time of 

inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south,and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce,also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


Federal Box & Lumber Co.. 
128 N. Wells St. Chicago, Ill. 
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This machine tests cans for leaks in water un 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharge 
at the other, making a centinuous run in th, 
direction of the “Automatic Line.” The leaking- 
cans are automatically discharged into a separ 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 


iastant control of the attendant and may be 
easily changed for a can of different size. 


CAMERON CAN MACH. CO. 


‘ 240 N. Ashland Avenue 
CHICAGO 


13 
“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 


“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cnicaco, ILL. DETROIT, MICH. Omana, NEB. 
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CHICAGO MARKET 


Winter Has Been Against Canned Foods Consumption—Depart- 
ment and Chain Stores Getting Goods Out at Replacement 
Values—Jobbers Will Not Honor Drafts—aAttention Go- 
ing to Better Grades of Peas—Future Prices on Wis- 
consin Peas—Corn at Low Prices Selling Well. 


Reported by Telegram 


Chicago, March 11, 1921. 


The Weather—wWe have had, all during this week, rain 
and slight snow, which melted as fast as it fell, and then a change 
to cold temperature. It has been good shipping weather, but too 
open for good canned foods consuming weather. Heavy cold 
weather, which freezes turnips, potatoes and cabbage, always in- 
creases the demand for canned foods. and we have had very little 
of that kind of weather this winter or spring. 


It is a question, however, as to whether the open winter has 
not caused a better distribution of canned foods on account of 
more safe shipping weather than there would have been if we 
had have experienced severe cold when the shipping of canned 
foods would have meen prevented by danger of freezing, and stocks 
available to consumers thereby heavily diminished, distribution 
and consumption being consequently decreased, 

General Conditions—I have thought for several months 
that the small sales of canned foods might be attributed to poor 
salesmanship arising from a loss of force by salesmen during the 
war period, when salesmanship degenerated into order-taking, but 
I am convinced that such is not the case, for in the past thirty 
days many of the best special salesmen in the United States have 
visited Chicago to look the trade over and learn what was the 
reason for lack of business. 

Uniformly these expert salesmen from the East and the West 
and elsewhere have gone home with but ‘little business booked 
and convinced that their brokers were doing all possible to force 
a resumption of active trade. 

They have found the jobbers inclined to buy only for actual 
needs and in small quantities from stocks locally held, They have 
found them buying with care, but hard and close and unsympa- 
thetically and unappreciatively. 

They state, too, that the condition prevails all throughout the 
United States. 

The department stores and chain stores and mail-order houses 
are leading the way back to a basis of replacement values by ad- 
vertising canned foods in the daily papers at very low prices, and 
the wholesale grocers and family retail grocers are slowly follow- 
ing. The latter cannot be blamed for tardiness in that particular, 
as it arises from a desire to restrict their losses and recuperate 
from those they have been compelled to endure. 

The railroads seem to be trying to make the “draft against 
documents” custom very unpopular by refusing to deliver the 
loaded cars to belt lines in Chicago or switchink lines until the 
bill of lading is surrendered—that is, when the goods are for- 
warded to shipper’s order and bill of lading attached to draft. 

In fact, the belt and the switching lines have refused longer 
to become responsible or to collect the freight for the main lines. 

This attitude frequently leaves the cars out in the suburbs 
of Chicago, from five to twenty miles from the city, until the bill 
of lading is surrendered, the draft having been paid. 

I wonder if this is the custom elsewhere, or whether it is 
peculiar to Chicago. I would like to know. It was not formerly 
the custom. If so, it is going to make the drawing of draft cus- 
tom hateful and cause much inconvenience to “bill of lading at- 
tached” shippers. 

Canned Peas—Buyers are through with the poor standard 
and sub-standard grades of peas for retailing at 10 cents. 

They would buy and use more, but the peas are not to be 
had—all sold. 

Distributors are, therefore, now giving their attention to the 
better grades and styles of canned peas, and there have been some 
sales during the week which I have heard about as follows: 


1,500 cases 24/2 Extra Standard 4 Sieve Sweets............. $1.00 
2,000 cases 24/2 Standard 5 Sieve Sweets....... 
1,000 cases 24/2 Standard 4 Sieve Sweets............. eevksse SO 
1,500 cases 24/2 Standard 3 Sieve Alaskas............. 
1,200 cases 24/2 Extra Standard 4 Sieve Alaskas............ .90 

370 cases 24/2 Fancy 2 Sieve Sweets....... -- 1.60 


1,300 cases 24/2 Fancy 4 Sieve Sweets............cceeeceee- 1.45 


The above sales are actual, all f. o. b. Wisconsin canneries, 
regular terms and discounts. 

Future Peas, 1921 Pack—Only a few canners have an- 
nounced prices for the 1921 pack. One of the biggest and best in 
Wisconsin which grows its own peas and is, therefore, independent 
of growers has named the following prices. The prices were not 
given to me in confidence, but as I have not the authority to do 
so, I do not name the cannery. 

It will be noted that prices of fancy grade and smaller sizes 
are higher than were the opening prices for 1920, but prices for 
standard and lower grades and sizes are much lower than for 1920. 
The list is as follows: 

Pea Pack of 1921. 


Alaska No. 2 Tins Fancy Extra Std, Standards 
No. 4 Sieve....... 1.30 1.10 
Sweets No, 2 Tins 


F. O. B. Wisconsin cannery. 

Canned Corn—Corn is selling well when it can be sold 
at low prices. No sales of consequence are to be heard of at any 
price above one dollar the dozen. Sales heard of this week were 
as follows: 

1,000 cases 24/2 Michigan Extra Standard...................$ 85 
2,000 cases 24/2 Ohio Standard..... 80 
1,000 cases 24/2 Wisconsin 80 
2,000 cases 24/2 Illinois Fancy Country Gentleman........... 1.15 
1,000 cases 24/2 Illinois Standard Evergreen................. 85 
1,500 cases 24/2 Minnesota Extra Standard Crosby........... 1.25 
1,000 cases 24/2 Indiana Narrow Extra Standard............ .95 
All f. o, Db. canners as located above. 


Canned Tomatoes—A good pulling demand for twos and 
threes standard tomatoes is noticeable, but buyers will not buy 
them to be shipped here in carload lots, and insist upon “picking 
up” supplies ex-warehouse Chicago. The supply is, however, about 
exhausted, and shipments will have to soon begin. 

Consigned goods have been at a disadvantage for some time, 
as they have been in competition with distressed lots or unloading 
sellers, but the market is stronger. In all the following sales 
which have come under my attention, viz: 

2,500 cases 24/2 Extra Standard Indiana, Chicago............$ .85 
1,000 cases 24/3 Extra Standard Indiana, Cannery. . 
1,000 cases 24/2 Standard Virginia, Chicago....... i 
500 cases 6/10 Extra Standard Maryland, Chicago...... 
1,000 cases 24/3 Standard Virginia, Chicago....... 
300 cases 24/3 Fancy Standard, Chicago......... PTT Te 

Canned Fruit—The market for all kinds of canned fruits 
—California, Michigan, Oregon, New York—has been “shot to 
pieces” for 30 days past. 

California has been making all manner of concessions and 
discounts to those who would inquire, and the market was un- 
quotable on account of irregularity. 

This situation was somewhat stabilized by the California 
2ackers’ Corporation announcement of prices on its surplus, rang- 
ing from 35 to 45 per cent below their 1920 opening prices. 

That corporation is still “holding the umbrella,” however, 
as other canners equally as anxious to sell have announced, or, 
rather, made, prices at flat 50 per cent off the 1920 opening prices. 

These enormous reductions have resulted in some sales, but 
not in a heavy way or large quantities. Wholesalers are loaded 
with high-priced California fruits, and so are retailers, and they 
are indisposed to increase their stocks even to average down their 
costs. 

This policy may be prudent, and in some instances even es- 
sential, but it is not good merchandising. 

The weak holders of Michigan fruits are about sold out, and 
the stronger or, possibly, wiser canners of that state are now 
coming to their opportunity at higher prices, but still at loosing 
prices over original cost and are moving some goods, Their prices 
are about as follows, f. o. b. Michigan canneries: 
Peaches 24/2, 20 per cent Syrup, Halves, Peeled.............$1.35 
Raspberries, 24/2, iack, per Cont 
Raspberries, 24/2, Black, 40 per cent Syrup................. 2.50 
Strawberries, 24/2, 20 per cent Syrup...........ccesccscccee 2.00 


- Strawberries, 24/2, 40 per cent Syrup.......ccscsccesecccese 200 
Blackberries, 24/2, 
Blackberries, 24/2, 40 per cent Syrup........... 
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Kerplunk! 

Careless handling isall in a day’s work for 
Embry—4—One Boxes and they come out 
none the worse for wear and tear. 


Because they’re scientifically constructed 
and as tough as the strong, stapled steel wire 
that binds them. 


It naturally results that goods shipped in 
Embry—4—Ones arrive at their destination 
intact, on time and in Al condition. 


And it doesen’t take much imagination to 
figure out the pleasing effects this has on cus- 
tomers and the resultant profitable reaction on 
business. 


Many of our customers consider Embry— 4 
—One Boxes one of the best forms of advertis- 
ing they can use. They are frequently as 
much as 50% lighter in weight than old fash- 
ioned shipping cases and can be set up in half 
the time. Write for more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 
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Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 


71 East State Street 


For informatior, write the 


CHISHOLM-SCOTT CO. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac. 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


MADE BY 


OFFICE: 
2639 Boston Street 
WORKS: 


Lakewood Avenue 


COLUMBUS, OHIO 


KETTLE 


Edw. Renneburg 
& Sons Company 


Atlantic Wharf, Boston Street and 
BALTIMORE MD 
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CALIFORNIA MARKET 


Rumors of Another Big Canning Corporation—Some of the 
Mentioned Participants—Much Business Followed the Re- 
cent Reduction in Fruit Prices—The Carnegie Food 


Research — Coast Notes. 


Reported by Telegraph. 


San Francisco, Cal., March 11th, 1921. 


Rumors — According to reports current on California 
Street, the Wall Street of the West, a formidable rival to the 
California Packing Corporation is in the making. Blair & Co., 
a large Eastern investment house, with a San Francisco branch, 
have been approached, it is said, by a number of independent 
packers on this coast to make the necessary financial arrange- 
ments for their consolidation into a huge packing combination 
with a yearly turnover of $70,000,000, or about the same as 
that of the California Packing Corporation. Among the firms 
mentioned as participants in this proposed merger are the 
Pratt-Low Preserving Company, of San Jose, Cal., with an an- 
nual business of about $5,000,000; the Hawaiian Pineapple 
Company, whose business now amounts to about $10.000,000 
annually; the Pacific-American Fisheries, with an annual turn- 
over of $6,000,000, and Hunt Bros., whose annual business 
amounts to about $4,000,000. About 30 smaller concerns are 
included in the consolidation as outlined by financial interests. 


In speaking of the proposed plan, J. K. Armsby, chairman 
of the Board of Directors of the California Packing Corpora- 
tion, said: ‘“‘ have heard something about such a merger being 
under discussion, but am not familiar with the details. We wel- 
come such a merger, especially if they take in some of the 
smaller firms, which are weak financially, and whose selling 
departments are weak. It will be better for the industry to 
have such concerns under the protection afforded by a big 


organization, as it would make for stability for market prices 
for such products.” 


That the plans for this merger have not reached a definite 
stage may be judged from the fact that the heads of several 
of the concerns mentioned deny that they will become mem- 
bers. Julius A. Landsberger, president of Hunt Bros., declares 
that there is absolutely no foundation for the report that this 
company will enter the merger. Vice-President A. C. Baum- 
gartner, of the Hawaiian Pineapple Company, also denies that 
this concern is considering entering the proposed combination. 
This firm has had such a remarkably successful career that it 
is felt that its stockholders would be loath to enter any con- 
solidation, regardless of the inducements. It is a well known 
fact that when the California Packing Corporation was formed 
negotiations were entered into for taking in the Hawaiian Pine- 
apple Company and that only a very small difference in the 
purchase price of the stock prevented these from being con- 
summated. During the past two years the Hawaiian concern 
has been exceptionally prosperous, having declared two stock 
dividends in addition to regular monthly dividends of 30 cents 
a share and extra dividens of $1.00 a share at Christmas in 
each of these years. 

The Fruit Prices—The recent reduction in prices of Cali- 
fornia canned fruits named by some of the largest packing 
interests has brought considerable added business and surplus 
stocks are moving off in a manner considered quite encourag- 


ing. On some lines the new prices are probably below 1921 
packing costs and shrewd buyers are going through the lits and 
picking out assortments that look like real bargains. 


Salmon—Cheap lots of canned salmon are being cleaned 
up rapidly and prices are stiffening. The market is now quite 
strong at $1.00 for pinks and 70 cents for chums, f. o. b. Coast. 
The trade in this territory is taking great interest in National 
Fish Day, set for March 9, and a big advertising campaign has 
been launched. 

Further Food Research—The Carnegie Corporation of 
New York has entered into an agreement with Stanford Uni- 
versity of California whereby a food research institute is to 
be established at the latter for the intensive study of ;the 
problems of the production, distribution and consumption of 
food. Need for such an institute was first suggested by Herbert 
Hoover and Stanford University was selected largely because of 
the fact that the Hoover war collection, the largest single col- 
lection of documentary material bearing on the ecenomic phases 
of food production, distribution and consumption, is deposited 
here. Thus the Pacific Coast will become the center of a world- 
wide and continuing study of a subject that lies at the founda- 
tion of material human activity of all sorts and to the San 
Francisco district will come exceptionally qualified students 
chosen from all parts of the country for training in a new kind 
of public service, the need of which has been demonstrated by 
the’ great work of Herbert Hoover. Three men prominent in 
the scientific world will be appointed as directors and these will 
determine the scientific polisies of the institute and the prob- 
lems to be studied. There will also be an advisory committee 
made up of men of national prominence, one of whom will 
be Herbert Hoover. The directors to be appointed will head 
three separate divisions. One will be an expert in the field 
of physiology and the chemistry of nutrition, one an exxpert in 
economics and food distribution and one an expert in the 
chemistry of food manufacture and agriculture. The institute 
will commence its work on July 1 and will be furnished with 
a fund of $700,000 for its support for a period of ten years. 
Once established, the Carnegie Corporation will abstain entirely 
from any attempt to direct or control its work. 


Coast Notes—Gustav Wormser, senior partner of Sussman, 
Wormser & Co., a leading wholesale grocery house of San 
Francisco, passed away in this city late in February, after an 
illness of several months. Mr. Wormser came to California 
from Germany at the age of sixteen and in the early days of the 
Alaska Commercial Company became a stockholder in the Kar- 
lux Packing Company, one of the pioneer salmon packing con- 
cerns in Alaska. Moving to New Mexico he engaged in the 
general store business, but returned to San Francisco in 1895, 
when he assisted in founding the firm of Sussman, Wormser 
& Co. He is survived by his widow, two daughters and a son, 
the latter being a department manager in the firm. 


The R, E. Cotter Company, San Francisco, hag been ap- 
pointed selling agents for the Quimpiere Canning Company, 
of Seattle, Wash., packers of K. C, B. whole clams. 

The Smith-Frank Packing Company, of Sacramento, Cal., 
has increased its capital stock to $400,000. 


The Pauwela Pineapple Company, which commenced pack- 
ing Hawaiian pineapple late last year put up a pack of 37,729 
cases and is preparing for an output of 400,000 cases this sea- 


son. S. M. Haslett, of San Francisco, has been chosen presi- 
dent. 


The wholesale grocery house of Stetson & Barrett, of Los 
Angeles, Cal., has been purchased by B. A. Simpson, of Ard- 
more, Okla.; A, O. Simpson, of St. Louis, Md., and H. C. Ashby, 
of Denison, Texas, the deal involving a consideration of more 
than $1,000,000. The name of the firm will be changed in 
the near future to that of the Simpson, Ashby Company. 

“BERKELEY.” 
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THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


Adex Manufacturing 
Company 


By W. G. HIER 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


New Processes Bottling the same with- 
out after sterilization. 
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Complete formulas 


ANEW, simple, accurate, 
pulp testing method. 
The scientific preparation 


How to pack trimming 
pulp the government will 
approve. 


of non-preservative cat- Twelve chapters of solid 
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The Power of Color 
Makes Sales 
and Profits 


The power of color is brought to 
full development here at Color-Print- 
ing Headquarters. Packages are made 
entirely fit for their purpose. They 
instantly indicate the contents and 
do it in a way that invites ownership. 
Character! That’s the word that de- 
scribes them. That on the outside 
denotes the same on the inside. Come 
here for your 


LABELS, POSTERS 
WINDOW DISPLAYS 


You will get fine design, unerring 
choice of color, and craftsmanship 
that leaves nothing to be desired. It 
is true that we make the most labels. 
That indicates growth through merit. 
The quantity you may need is not 
material. We invite large orders or 
small ones. All have the same close 
attention and the price is made right. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


Pulp 
and Better Quality 


HE test of a cooking coil comes with the report on a day’s 

production and the grading of the product. Most any 

coil will produce your product if given enough attention and 

an indefinite allowance of cooking time. But quick cooking 

and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 
always that interminable scrubbing and cleaning of corners 
and crevices, nipples and elbows-always, thru wasted cleaning 
time and slower cooking capacity, the small daily output 
and in many instances, a low grade of pulp. 

Kook-More Koils eliminate all this lost motion and 
wasted effort in cooking. They conserve time and labor 
and increase production. They have practically doubled 
the cooking capacity of dozens of canning plants without the 
addition of a single tank. 

The successful performance of KOOK-MORE-KOILS 
are a result of a successful effort to combine simplicity and 
efficiency in cooking equipment. 

You should learn how Kook-More-Koils will help your 
plant make more money next season. Write us today for 
facts. 

Other LANSENKAMP Products:—-Copper Steam Jac- 
keted Kettles, Standard Continuous Agitating Cookers, 
Rotary Washers, Tomato Crushers, Sanitary Desectiable 
Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
and Enameled Lined Pipe. A request will secure complete 
information on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, INDIANA 


Eastern Representative Coast Representative 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 ” 


Manager and Editor 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 


Payable in advance, on of bill. Sample free. 


Canada, "$4.00 


ixtra copies, when on hand, 10 Cents each. 
ADVERTISING RaTes—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored. A. I. JUDGE, Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY. MARCH 14, 1921 


EDITORIAL JOTTINGS 


There may be war in Europe, and rumors of wars in all 
parts of the world, but the canned foods industry today is be- 
ing regailed with rumors of peace, and combinations between 
canneries in almost every section of the country. 


Big moneyed interests are said to be planning another 
large canning corporation in California, similar to the Cali- 
fornia Packing Corporation; and that greatest of canning firms 
welcomes the idea, claiming it will do away with weak-kneed 
brethren who afflict the packing and sale of canned foods. Ru- 
mors of consolidations in the Central West have been in the 
air for a long time, and no doubt something will come out of 
them, if they are not now in such shape as ‘to be existent. 
Even in the old Garden of Eden, where canning first saw the 
light of day, in Maryland and on the peninsula, they have been 
at work upon a consolidation of some of the numerous, 
so called, small canning concerns: into one big affair. This 
should not be stated as fact, but merely as rumor, since it is 
not supposed to be known—except to everyone on the street. 
It shows, however, how the business is working around to.a 
point where it will be able to take care of itself, and not be 
subject to every trick that anyone tries to play upon it. 


There are more canners figuring today how to install a 
competent sales force of their own—their own salesmen, to 
carry their line of canned foods, as other manufacturers sel} 
their; lines, than~ever before in the history of: the business; 
The big canner, with his large output and especially where he 
has several lines, finds no trouble in laying out his plans. 
The 4,000 shoe factories make nothing but shoes, and usually 
one class or kind of shoe to the factory; but they have on the 
road:‘over 15,000 salesmen, meeting their customers face to 
face .as representatives of the manufacturer, smoothing out 
any little troubles that may arise and learning much of advan- 
tage to their lines, but keeping that direct, intimate touch with 
their customers that must be maintained if ultimate success is 
to be expected. And so it must be with the so called small 
canner who produces 20,000 or 25,000 cases of any one prod- 
uct. If he were a salesman he would find more than abundant 
time ‘to sell his own products in between seasons, and knowing 
them, as he does, he would certainly be the best possible sales+ 
man. The argument is made that he is not a salesman; and 
that is true, and that has been his great drawback for all these 
years, because’ had he been out in the market meeting the buy: 
ers, seeing and knowing their troubles and difficulties in mar- 
keting his goods he would have learned wisdom; would have 
seen;where and how to improve his goods so that they would 
sell; would have made of himself a big business man, fully 
abreast of the times, and so conversant with his market that 
he would never be caught off his guard. But this is exactly 
what they are learning, and beginning to put into practice, ag 
we have said, to a greater extent than ever before in this ins 
dustry. 


There are not a few of the fore-sighted brokers who are 
taking advantage of these coming events, and preparing to take 
their places in this direct selling force; gathering in or ar- 
ranging to become the sales agent of some better class canner: 
They see that the catsup men, the preservers, not to mention 
practically every other line of business that you can think of; 
except canned foods—for this is the one, sole, solitary excep- 
tion—and the speciality manufacturers as a whole, selling in 
this direct salesmanship style, and they see the handwriting 
upon the wall. And further than that, they realize that there 
will be better business and more money in it for themselves. 


It is this spirit that underlies the movement we first re- 
ferred to of consolidation among the canners; among the larger 
as well as among the smaller, to improve the marketing con- 
ditions for the product. And is there anyone who will dare say 
that the marketing conditions do not need improvement in 
the worst way? And in saying this, there is no need of any- 
one taking offense. The course of events in the past has been 
perfectly natural, and was due to the inexperience and youth, 
of the industry. Now the canned foods industry has grown 
to manhood, with its production of billions of cans of foods; 
and it must not be expected to grow merely in size. It is grow- 
ing in wisdom ‘and experience, and it will be but a few years 
before it has taken its cttand alongside of the most progressive 
and aggressive industry in the land. The fact that big money. 
interests are now attracted to this field, and will undoubtedly. 
enter it to promote and enlarge it, makes certain the rapid oe 
proach of the modern day in marketing canned foods. 


While the holders of canned foods are marking time, 
waiting for the market to come to them, they are busy brushing 
up eéntracts, for they now realize that in many, if not most, 
instances they had no contracts at all in the past. They only. 
thought they had. The Canned Goods Exchange has been busy 
with its counsel for some months on this proper form of con- 
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“That's the one I want” 
says Mrs. Housewife to the Grocer 


r | ‘HE contents of the two cans may be equally good, 
but Mrs. Housewife often judges Quality by Appearance. 
That is why you use an alluring label. 


The perfect can gives her confidence. That is the 
one she wants. A dented can with torn label excites her sus- 
picion. She does not want it at any price. 


The Grocer will have a hard time to sell those dented 
cans. They were not packed in Good Wood Boxes. 


In storage or in transit Good Wood Boxes protect 


canned goods from bad weather and from damage by rough 
handling. 


Ship in Good Wood Boxes — make it easy for the 
Grocer to please his customers, and he will order your goods 


Send for our illustrated 
Manual on Wooden Box 


again. 
and Crate Construction— 
practical — complete — OO oO Oxes 
authoritative. : : : 
200 pages—$3.50 


Backed by the National Association of Box Manufacturers 
GENERAL OFFICES 
1553 CONWAY BUILDING, CHICAGO 
New England: New York: Eastern: Southeastern: 
1013 SCOLLAY BLDG., 17WEST46thSTREET 433CALVERT BLDG., 210 WALTON BLDG. 
Boston, Mass. New York, N. Y. Baltimore, Md. Atlanta, Ga. 
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tract, and it is about the only subject discussed at its meeting 
now. And the brokers have entered into it with vim. Lact 
Tuesday a rather drab and dull meeting was enlivened by the 
debate between the contract committee and the brokers present, 
and it was decide to postpone action until this committee could 
have the brokers with them for a full and free discussion of the 
matter. Accordingly a meeting is to be held by the Canners 
Contract Committee, and at which brokers are invited to be 
present at the Emerson Hotel, Baltimore, on Tuesday, March 
16th, at 5.30 P. M. Until after this meeting has taken place 
and the results are reported back to the Exchange, it would 
be liege majie¢e for us to mention any of the bones of conten. 
tion; but a moment’s thought will show any interested canner 
or broker where there is room for contention and correction 
in the way orders come from the buyer, and are transmitted by 
the broker to the seller, if strict legality is to be established. 
And contracts must be made legal and enforcible, and then be 
enforced, whether it be against the buyer or the seller. That 
is the end to which ali this effort is being bent—that the con- 
tract may once more be a sacred thing, as sacred as a man’s 
word should be. 


The railroads have finally awoke to the fact that their 
whole salvation does not lie in increased rates of freight and 
travel: that after securing the right to charge these increases 
they must get the freight or they cannot prosper, and that 
possibly they can raise rates to such a heighth that freight will 
be made scarce. In fact, they see that they have reached 
exactly that point today, and that if business is to be helped 
back to normal the freight carriers have their full share to do. 
Of course, the labor, the crews, cannot see where their wage; 
have anything to do with the matter, and cannot consent to any 
reduction in the wages, but the railroads are going on with 
their plans to reduce wages, and with them, the freight rates, 
and that is a move in both directions, which is exactly right. 
The railroads are the blood arteries of all business; business 
cannot live without them, nor can they live without business. 
Business is badly hampered by the excessive freight rates, and 
they must be reduced. It is a mark of progress that the rail- 


roads are now at work upon this feature. 


Paint Elasticity 
Frequently the natural elasticity of paint is lost through 
chemical combination of pigment and vehicle. 


DIXON’S 
PAIN 
however retains this natural elastici.y because its pigment, 
flake silica-graphite is ir ert and can not chemically combine 
with the linseed oil vehicle. 

Due to the lubricating qualities of the graphite. it spreads 
easily and evenly, while the silica provides sufficient’drag”’ 
to prevent too thin a coat. 

Dixon's Paint because of this elastic quality is able to 
withstand the expansion of heat and contraction of cold 
without cracking and peeling. 

Write for Booklet 131 B. and prices. 


JOSEPH DIXON CRUCIBLE COMPANY 


“SALMON WIGGLE” INCREASES CONSUMPTION OF 
CANNED PEAS AND SALMON WHEN SERVED 
IN SIDNEY, OHIO. 


By Mrs. Marie D. Peffer. 


Last Friday, while doing exploitation work in the city of 
Sidney for one of the Ohio canning companies, I was asked by 
the president of the Business Women’s Club to suggest a 
Lenten dish for the weekly dinner. 

My mind immediately reverted to a canned foods luncheon, 
but, as the preparation of it for some 70 guests would fall en- 
tirely on my shoulders, I side-stepped the idea. However, be- 
ing mindful of the salmon packers’ desire for publicity, I sug- 
gested the simple dish of ‘‘salmon wiggle,” which is made 
frem peas and salmon. 

The firm I am representing donated the peas (four cans) 
and I prepared the dish, serving 71 business women, 

I was invited to address the club, and, being wholly un- 
prepared, decided to tell them a little of the history of the can- 
ning industry. Asa “human interest” feature I mentioned the 
great part which a man from Ohio, Mr. Scott, with his inven- 
tion of the Scott viner, has played in the history of the canning 
of peas. I also told in brief the story of salmon, which, to me, 
is one of the prettiest stories we have of the foods in tin. 

The local papers were very generous with their news space 


in writing up my talk and following the meeting I received 
seven requests from ladies, not members of the club, for the 
salmon wiggle recipe and the brands of salmon I had used. 
(They, of course, knew the brand of peas I was selling and 
would use). One lady generously asked me if men liked the 
dish, and the next evening her daughter told me they had sal- 
mon wiggle for supper. Yesteray when I entered a popular 
eafeteria I was told the manager would like to see me. He 
wanted to know the recipe for salmon wiggle. I not only gave 
it to him, but I told him the cost. Tonight his customers are 
being served salmon wiggle. 


LEWIS CUTTER 


FOR 
Beans, Okra, Celery, Rhubarb 


wows 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS 
Middleport, N. Y. 
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When Experience has Shown You 


The Expense of Mediocre Seed— 


Come to us—=To stop the leak 


Leonard Seed Company 
Chicago 


SOUDER CONTINUOUS COOKER 


IT IS HERE:-A Cooker which will run 3 sizes of cans without change 


It has been tested, and the public will not have to pay for the troubles which always come with new inventions. This Cooker has 
been on the market the past five years, and we find no place for imprevement. It stands in a class by itself in the little steam required, 
little attention and the perfect results, with every part accessible. Change of time can be easily regulated by shortening the distance of 


4 travel in the Cooker. Or by adjusting steam regulator cook can be regulated and change of time does not have to be used. 


We suggest to you, as a business man, not to buy a Continuous Cooker until you have learned aJl about this Cooker. 


SOUDER MFG. CO. BRIDGETON, N. J. 
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AS_TO THE COSTS OF 1921 TOMATOES 


- March 1, 1921, 
Messrs. Ernest Griffith Co., 


Baltimore, Md. 


Gentlemen: I am in receipt of your circular letter of Feb- 
ruary 28th, where you are quoting different kinds of canned 


foods, and what impresses me more is your quotations on Ne. . 


2 tomatoes, which is 70a72!¢c per dozen. In one of your para- 
graphs you advise the packers to sell at this price and to get 
rid of their stock and get out. I would like to know, then 
what is your advice to that same packer about packing good: 
for the coming season? If he sells them today at the price 
which you advise him to sell at, it is from 40 to 50 per cent. 
under cost of production, and if this price is all that the packer 
will be able to get from the jobber for his canned tomatoes, 
what do you think that he will be able to get later on for the 
coming pack 1921? I would draw the inferences or conclu- 
sion that he will not get any more than this, and if he does not, 
then the coming pack would figure approximately 25 to 30 
per cent. under cost of production. Tin cans are practically 
the same price, with the exception of being a little higher than 
last season; boxes only a very little lower; labels a very little 
lower. So the only reduction in the cost of packing the com- 
ing season from last season will all be on the raw product to 
the farmer and labor. I suppose from your advice in your cir- 
cular letter you expect the packer to get his raw product for 
nothing and the labor for nothing, so he can sell at 70a72%c 
per dozen and make a little money. 

Such quotations gotten out by the brokers as those of 
yours of February 28th are what I consider a menace to the 
canned food industry, influencing and inducing packers who 
do not know and do not keep in touch with conditions to con- 
tinually be putting their goods on the market at a price under 
cost in order to gratify a few men who are selling on a com- 
mission to get thcir amount of profit out of the sale regardless of 
whetherittis showing the pacl:cr any profit or not. 

Yours very truly, 
J. YW. GILLASPIE. 
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SAYS FURTHER WAGE CUTS IMPERATIVE. 


William E. Corey, chairman of the Midvale Steel and Or- 
dinance Company, declares that the principal underlying factor 
in the present trade depression is the fact that the general buy- 
ing public believe there must be a thorough liquidation in all 
commodities before a revival in trade can be expected. ‘‘This, 
of course, involves further readjustments in labor rates,’ he 


said, ‘‘not only in the steel business, but in all other industries and 
a frank recogniticn of this condition by both employers and work- 
men is imperative. 


“Tt is extremely unfortunate, however,’’ he asserts, ‘‘that 
there does not seem to be any immediate prospect for relief in one of 
the principal items of manufacturing costs, i. e., freight rates. The 
quantity of material which must be assembled for the production of 
one ton of plates, i. e., ore fuel, limestone and all of the various sup- 
plies, is about 12,000 pounds, or six net tons. A comparison of 
freight rates on these materials in effect in July, 1914, with present 
rates, shows an average increase of about 90 per cent. 


“Business is therefore confronted with the abnormal con- 
dition that, with some notable exceptions, the railroads cannot 
be operated profitably if these high rates are not maintained,” 
he added, ‘‘and to the other hand, general business will be 
seriously handicapped and tonnage of freight reduced, unless 
railroad freights are included in the general scheme of liquida- 
tion Manifestly, the only way out is for the railroas to reduce 
their operating costs also, the principal item of which is labor, 
so as to be in a position to establish lower freight rates, 


“In general, we believe that the first half of the year, at 
least, must be devoted to the solution of the above problems, 
which will require time and patience.” 
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INK-BELT Machin- 
ery is built up to a 
high standard of quality. 
Our line not only in- 
cludes Elevating and 
Conveying Machinery 
for handling materials of 
every kind, but a com- 
plete line of power 
transmission equipment. 
We are the World’s 
Largest Manufacturers 
of Elevating, Convey- 
ing and Power Trans- 
mission Chains. This 
trade >——< mark iden- 
tifies genuine Link-Belt 
Chain. 
SEND FOR CATALOG 
Link - Bett Company 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Offices In Principal Cities 


LINK-BELT 


Elevating and Conveying Equipment 
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A SUGGESTION THAT IS WORKING. 


“If a man bloweth not his own horn, by whom shall it be 
blown?” is so well exemplified by the action of the Catsup Section 
that we want to quote a few letters: 


GLASS CONTAINER ASSOCIATION 
70 Fifth Avenue 


New York City. February 11, 1921. 
To the Members of the Glass Container Association. 

Gentlemen: At a recent meeting of the catsup packers at 
Atlantie City the absence of catsup from the restaurant and hotel 
tables since the war was deplored by President Street in his an- 
nual address to the members of the Catsup Section. Mr. Street 
informed the meeting that, among other things, he had instructed 
his own salesmen to ask for catsup at every meal they ate in 
restaurants and hotels, and he made the very excellent suggestion 
that the other catsup men present instruct their salesmen to do 
likewise. 

It occurred to several of us who were present at this meeting 
that the members of the Glass Container Association might mate- 
rially help this industry which uses glass bottles almost exclu- 
sively for their product if we would urge our traveling repre- 
sentatives to ask for catsup while on their trips. We therefore 
announced that we would take up this matter with our association. 

You yourself may not manufacture catsup bottles, but as an 
association we are vitally interested in every industry which uses 
glass containers. Action of this kind will evidence our good-will 
toward our customers, and without doubt will add to their good- 
will for the glase container. 

Will you be one of our members who will urge your sales- 
men to' co-operate with the catsup packers by asking for catsup 
at every meal they eat in restaurants and hotels where catsup is 
not already on the table? I am confident that your favorable 
acquiescence in this plan will be greatly appreciated not only by 
the catsup packers, but will bear witness of our attitude toward 
all users of glass containers. I should very much like to advise 
President Street that we are 100 per cent with him. May I not 
hear from you? 

Very cordially, 
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‘*National’’ secondary shades are actually certified as 
In other words, the original primary colors are 
certified as to government requirements and the final 
secondary shades or blends are again certified. 

See our exhibit at Atlantic City Exposition, May 23-28. 


To get the full sequence of our story, see preceding and succeeding Bulletins 


National Aniline »/Chemical Co.Ixc. 


Certified Food Colors Division 


70 Fifth Avenue, New York City, 
February 15, 1921, 

To the Members of the Glass Container Association. 
Gentlemen: The response made by our members to our sug 
gested co-operation with the catsup packers in their desire to pux 
the catsup bottle back on the restaurant and hotel table is ex- 
tremely gratifying. First, because of the prompt and enthusiastic 
nature of the replies, and, second, because they have not lost any- 
thing in enthusiasm by reason of the fact that the great per cent 

of those replying do not manufacture catsup bottles. 

To illustrate, we quote from the three following letters, from: 


1. A Manufacturer of Druggists’ and Perfumers’ Ware. 

“We have your esteemed favor of the 11st inst. referring to 
putting on a drive for the re-establishment of catsup on restau- 
rant tables, ete. 

“We take this opportunity to state that we will not only in- 
struct our salesmen to work the idea, but will do so ourselves. 

“We think it a most excellent scheme, and will doubtless be 
productive of good results.” 


2. A Manufacturer of Milk Bottles. 

“Replying to your letter of the 11th inst., relative to the cat- 
sup question. Wish to advise that we will do everything in our 
power and not let an opportunity pass by, or, in fact, none of the 
people in our employ will let any opportunity pass by, to call for 
catsup whenever they are in a restaurant or a hotel and do not 
find it on the table.” 


All of us eat canned foods in restaurants, hotels, ete., but 
when we ask the waiter if the article in question is canned, the 
invariably replies, with every evidence of being insulted: “No, sah! 
we don’t use no cannedd stuff.” And we hang our heads and walk 
out. Wouldn’t it be a good idea to adopt the catsup men’s plan: 
ask and demand canned foods; make the eating place acknowledge 
their use, their indispensibility, and so help boost our own game* 
Or, are you ashamed of canned foods? 


NEW YORK 
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H. & D. Corrugated Fibre Boxes 
Keep Goods Clean 


Clean, bright goods always gain prominent display on the re- 
tailer’s shelves or in his windows. 


H & D Corrugated Fibre Boxes, tightly sealed with glue, ex- 
clude dust, dirt and moisture, and insure ‘‘prefered position’’ 
for your goods by preserving their fresh factory ‘‘newness.”’ 


H & D Shipping Cases are well suited to the carrying of heavy 
canned goods. They are economical in their lower first cost 
and in the saving of time, labor and box storage space. H & D 
Standard Canned Goods Boxes are the perfect containers for this 
class of goods. 


Send us, charges collect, a typical shipment of your goods. Our 
service department will repack it in a container especially de- 
signed to meet its requirements and will return it to you, charges 
prepaid. You can then judge for yourself the superiority of the 
H & D method of packing. This service is absolutely free and 
places you under no obligation. Our 40-page illustrated booklet 
‘*How to Pack It’’ mailed free on request. 


The Hinde & Dauch Paper Company 


800 Water St., Sandusky, Ohio 
Toronto, Canada: King St., Subway & Hanna Ave. 
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THE BROKERS 


An Appreciation by Harry E. Sloan, Secretary, Missouri-Kansas 
Wholesale Grocers’ Association, 


Bulletin No. 173—February 5, 1921. 


Through the courtesy of Mr. Sloan we are publishing this 
tribute to the Broker for distribution among those who employ 
his service.—National Food Brokers’ Association. 


(By request we are republishing this little pamphlet, just 
as received. The trade will recognize Mr. Sloan as at least a 
very close worker with if not a side-partner to, President J. 
H. McLaurin, of the Southern Wholesale Grocers’ Association, 
and all are familiar with the campaign that-worthy gentleman, 
is and has been, waging against the canners. They are 
“honeying to’’ the brokers now, as the boys to hunt them up 
the real bargains; to use them for their own benefit and for 
no other reason. But the brokers will do well to be careful, or 
they may bring about an answer to that dreaded question: 
“Whom does the broker represent? The wholesale grocer or 
the canner?” We have excellent authority for the assertion 
that a man cannot serve two masters! !—KEditor), 

Three years ago one of the large sugar refiners announced 
their intention of doing away with the brokers and handling 
their business direct. If in the light of the history of those 
three years either the refinery or the jobbers profited by such 
action I have not heard of it. Out of the travail of the memor- 
able year 1920, now comes the announcement by the Associ- 
ated Raisin Company that they intend to open branch offices in 
the principal distributing centers of the United States and 
discontinue celling through brokers after June 1st next. More 
revolution. They say: “Our brokers, in most cases, have ren- 
dered us a splendid service, but in the very nature of things 
they cannot render to us the service of men who are devoting 


all of their time to and where sole purpose in life is the selling 
of more ‘Sun Maid raisins.” This prompts the question: Why 
is a broker? The Raisin Association says that they believe 
their move is not only to their advantage, but to the advantage 
also of the wholesale and retail] trade. How come They ap- 
pear to be benevolently looking after the interest of the whole- 
ale grocer, adopting him without his consent and assuming the 
functions of a self-appointed guardian. By this token it is 
apparent that they consider the move “to their advantage” and 
the balance of the statement is thrown in for good measure and 
is pure bunc. If they had submitted the proposition to a vote 
of the wholesale grocers they would have lost by a large ma- 
jority. That didn’t occur to them. They know what is best 
for the wholesale grocer just as mother knows what to give the 
kid, and it is not their policy to confer with the victim. They 
are from California, that incubator of wild ideas, unheard of 
terms, marvelous contracts and swallow-tailed farmers. The 
invasion of trade practices of long standing and the attempt 
to eliminate the brokers is only the first step toward complete 
elimination. The next step is to eliminate the jobber, and 
the third step to eliminate the retailer. As the shoe com- 
pany says it is the only logical thing to do, after you once 
start on elimination. The brokers of the country were good 
fellows while the Associated Raisin Company were in the mak- 
ing. Before the raisin company had established a practical 
monopoly and needed help the broker was a daisy. The per- 
sonal equation enters largely into business and the wholesale 
grocer is the friend of the broker. The raisin company will 
probably be sorely disappointed when they find that the whole- 
sale grocers are not standing in their doors with widespread 


arms to welcome their special representatives. The wholesale 
grocer needs the broker. Wipe him out over night and the 
wholesale grocery business would stand absolutely paralyzed. 
An autocratic concern, here or there, which by and through the 


Hamachek’s Ideal 
Green Pea Machines 


Their use insures more 
thorough hulling,a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


PRANK HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 
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ROBINS CIRCLE STEAM HOIST 
OF ALL IRON CONSTRUCTION 


4-ONE BOXES 


Reduce Loss and Damage Claims 


Bound with steel wires, 4—ONE Boxes can’t 3 
come apart and spill your goods enroute. Besides, 
steel wires keep thieves out. 


4—ONES, properly designed and properly 
made,will save you money in your 1921 pack. 


Let us quote you. 


Will lift up to 2000 Ibs with double valve as 
shown in illustration or with our Special Single 
Slide Valve. Made to suit your requirements. 

Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 


116 Market Place Baltimore, Md. 


4—ONE BOX MAKERS 
of New York 
105 Hudson St. New York 
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ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 
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support of the broker and the jobber finally grows too big for 
its trousers should not be encouraged in its strike at the cus- 
toms and practices of years under which the wholesale grocery 
business has grown to high stature and great success. It 
smacks too much of injustice. After ascending to their lofty 
heights the raisin company seems to elect to kick down the 
ladder which had served them, and to such a distance that its 
sight will never recall to them the right it had to their grati- 
tude 


All these upsets, fads and fallacies designed to magnify 
the importance of some new-rich concern which flashes across 
the commercial skies like a comet with a long tail of disin- 
tegrated matter in its wake to awe and impress the people are 
merely revolutionary in their character and effect. What the 
trade wants is the statu quo ante bellum. They want to return 
to “normalcy.’’ They want their feet on the ground once more 
and want less innovations and experiments. The broker’s func- 
tion is of such importance, in this section, at least, that the 
wholesale grocer could not do without him. If, as concerns 
grow big, through his efforts and service, they elect to ditch 
him, a jobber will soon have to support a ten-acre corral in 
which to herd the special representatives who will crowd his 
doors to sing the praises of their particular line of product. I 
was situated at one time, operating a wholesale grocery busi- 
ness in Kansas City, when, through a chain of misunderstand- 
ings and circumstances, I was isolated completely from the 
service of the brokers, none of whom would call upon me. I 
know what it means and if you have any doubts, I advise you 
to try it for a period of six months as I was forced to do and 
you will then understand what the broker means to you and 
to your business; yes, and to your success. Having had this 
experience, I am in position to say that the wholesale grocers 
should discourage any attempt to supersede, ride over or elimi- 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimps CANS 
PHELPS CAN COMPANY 


nate the broker whose position is as firmly established in the 
scheme of service and trade from an economic standpoint as 
that of any legitimate and necessary cog in the whole machine.” 


SILENCING THE PUBLIC YELPS. 


Power is denoted by silence, and so it is with the really 
great men, who never parade their public benefactions. On the 
contrary, it is the small-minded, shallow-pated, empty-headed 
who usually set up the public clamors for investigations of pub- 
lic-spirited men. This runs true to nature since it is always 
the little curs that do the yelping, not the big, masterful dogs. 
And so it is with the newly-appointed Secretary of the Treas- 
ury, Andrew W. Mellon, who has been attacked by the office- 
holding, money-grabbing prohibitionists because he was for- 
merly the owner of a large distillery. 

In a letter to the editor of the New York World, Bernard 
M. Baruch, referring to aspersions on the character of Andrew 
W. Mellon because of his connection with Standard Steel Car 
Company says: ‘‘Whatever may be the truth in that matter, 
Mr. Mellen deserves high commendation for the attitude he 
assumed toward the Government when he could be and was of 
service. Just previous to our entrance into the war, the army 
and navy desired a large amount of aluminum which was scarce 
and very high in price. The Aluminum Company of America, 
through its president, Mr. Davis, acting under Mr. Mellon, 
voluntarily offered to supply all of its needs at any price the 
Government saw fit to pay. Further, the Mellen Institute of 
Industrial Research of Pittsburgh, and its chief director, were 
placed at the disposal of the War Industries Board, free of all 
charges and conducted research work of inestimable value. 


To Insure 
Deliveries 
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SEPARATE 
FACTORIES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 
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FOUR HUNDRED 
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Public Wants 


Our advertising has proved that the public is not going 
— to be satisfied with nondescript Caps on the foods they buy. 


They are coming to be as particular about the seal as 
they are about the contents. 


Just as unbranded bulk goods have had to give way be- 
fore trade-marked package goods--just so are trade-marked 
advertised Caps superseding the nondescripts. 


The public response to our advertising has proved that 
the interest in this subject is far greater than we had 
anticipated. 


Our trade-mark, becoming widely known through Nat- 
ional Advertising in forty-two metropolitan newspapers with 
over 7,446,000 circulation, is creating an added merchandis- 
ing value for those packers who use Phoenix-Hermetic Caps. 


It does this without added cost to the packer. 


PHOENIX: HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York City 


at 
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THE WAY IT IS DONE. 


Our daily papers carried flaring headlines in heavy black - 


type, announcing the accusation against Charles M. Schwab, 
as having appropriated to his own use funds of the Shipping 
Board. This keenly hurt this man of big heart and business 
ability; and no one, rightly constituted, was surprised when 
the investigation which followed seemed to completely exhon- 
orate him of the charge. But the real and official findings of 
the committee just recently made public were printed in small 
type, in an obscure place in the papers, like this (we quote): 
“Charles M. Schwab was officially exonerated of the charge 
made by Col. E. H. Abadie, former comptroller of the Ship- 
ping Board, that he had drawn a voucher calling for $260,000 
to pay his personal expenses while serving as head of the divi- 
sion of construction of the Shipping Board during the war. 


“No truth was found in the charge that R. W, Bolling, 
the brother-in-law of President Wilson, had accepted a bribe, 
gift or gratuity for the procurement of a Shipping Board con- 
tract for the Downey Shipbuilding Corporation.” 


CAN CONTRACTS BE MADE SAFE? 


By Harry Botsford, Assistant to the President of the National 
Association of Purchasing Agents. 

“Two months ago,” a paper salesman told me the other 
day, “I had over $190,000.00 worth of orders on my books. 
Yesterday the president of the company called me in and told 
me that due to cancellations those same orders have dwindled 
to $10,000.00. Isn’t that enough to discourage a fellow?” 

The salesman was right—it is enough to even’ discourage 
the most stout-hearted of individuals. As a matter of fact, 
the above situation is too common today and it is one of the 
most disturbing factors that business has to contend with in 
this day of getting back to normal conditions. The contractual 
breakdown is directly allied to the cancellation evil and while 
business men, as a rule, fume and fret over the deplorable situ- 
ation, apparently little or nothing aside from a few strictly 
temporary emergency measures have been adopted or tried out 
with a view of eliminating the present evil. 


The National Association of Purchasing Agents have long 
realized that a solution to the problem must be found and that 
cuch a solution must be arrived at by a calm getting-together 
of both sides affected by the issue and trying to reach some 
equitable, practical and inviolate form of contract which will 
not place any unfair burden on any of the parties concerned. 

In their effort to make contracts safe, the National Asso- 
ciation of Purchasing Agents are co-operating with various 
trades, manufacturing and professional associations in the 
United States and Canada in an attempt to arrive at a co-opera- 
tive contract form which will be possible to standardize. The 
N. A. P, intends to reach a contract form, which, when uni- 
versally accepted and established, will result in a crystalliza- 
tion of business opinion toward living up to contractual obli- 
gations. 

-The working plan of the N, A. P. A, is simplicity itself. 
Each ef the national commodity committees will work out a 
contract form meeting with their specific needs. This, in turn, 
will be. presented to particular trade, manufacturing or profes- 
sional organizations interested and suggestions and revisions 
requested on the form. If necessary joint conferences will 
meet and arrive at mutual agreements. 

When the various commodity contracts are worked out 
they will be turned over to the standardization committee, 
who will then draw up a basic standard form of contract, which 
will meet the need of every industry, and, in conjunction with 
the commodity committees, make provisions for each special 
commodity requirement. 

This, briefly, is the definite program worked out by the 
National Association of Purchasing Agents. It is the organiza- 
tion’s wish that every business firm and association will co- 
operate with them in this matter. It is not the purpose of the 
N, A. P. A.’ to inaugurate a contract-form that will merely 
satisfy the buyer, but rather a contract-form that is mutually 
fair in every phase to buyer and seller alike 

The N. A, P. A. have taken the initiative in the solution 
of this tremendously important problem and in the immense 
amount of work involved, they must have the confidence and 
co-operation of the entire business and industrial world. Any 
suggestion as to the proposed form will be welcomed at the 
national headquarters of the National Assocjation of Purchas- 
ing Agents at 19 Park Place, New York City. 
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IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
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Max Ams Double 


101 Park Avenue New York City 
Special Agents 
‘ Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
3 20 E. Jackson Boulevard San Francisco, Cal. 
The End of a Perfect Day Perfect Seams No Leaks No Jams | 
No Loss of Time from Breakdowns or Repairs. Everybody Smiling, 
No Loss of Weight in your Cans ; 


THE REASON : 
ANGELUS Non-Spill DOUBLE SEAMERS 
Giving 100% Efficiency 
ANGELUS SANITARY CAN MACHINE CO. 


282 San Eernando Boulevard - s LOS ANGELES, CAL. 
TRIPLE (LIQUID) a CRYSTAL (DRY) 
ureka Soldering Flux “= 
HALF BBLS. 4 18 LB. CANS 
YOU DO NOT EXPERIMENT WHEN PTAC =MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFAOTURED ONLY BY — 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
Mass. 8. Son THE GRASSELLI CHEMICAL CO., LTD. 
neinnatti, cago, . Paul, nn. more 
Birmingham, Als. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal. Que. 
Detroit, Mich. New Orleans, La. Pittsburgh. Pa San Francisco Hamilton, Ont. 
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RECENT RESULTS OF INOCULATION OF CANNING PEAS. 
Reporte for The Bean Bag by E. B. Fred. i 


(Speech given at Get-Together Market Conference, Mad- 
ison, Wis.‘ February 1, 1921.) 


For three years the College of Agriculture of the Uni- 
versity of Wisconsin has studied the effect of legume bacteria 
on the growth and composition of peas 


The planting of legume bacteria so that they may come 
in contact with the roots of the legume, enter the roots, and 
form nodules, is commonly. called inoculation. 


In many places it has been found that the soil is well 
seeded the nodule bacteria; this is true especially of the neutral 
or heavy clay soil types, where peas have been grown for many 
years. On the candy soils, especially those of an acid reaction, 
inoculation is beneficial; and it has been found that this is not 
only desirable in the case of new soil, but also in the case 
of old pea soils of an acid reaction. 

Apparently many factors influence the inoculation of peas. 
To secure more exact data in regard to inoculation special 
field plots of canning peas were grown in Chippewa and Dane 
counties, 

Chippewa County—In co-operation with the “Big Four’ 
Canning Company an experimental plot of one acre, near Stan- 
ley, was planted to inoculated and uninoculated peas, This 
plot had been planted to peas for many years. The soil is a 
h heavy rich clay loam, slightly acid. There was a good de- 
velopment of plants over the entire plot and an abundance 
of nodules was found on the roots of the inoculated and un- 
inoculated plants. The peas were harvested carefully on July 
12 and the plants from each plot vined separately. No differ- 
ence in size of color of the plants could be seen and the yield 
of shelled peas was approximately the same from the inoculated 


TOMATO—“The Landreth” 


Price $9.00 per pound 


and uninoculated plots. Apparently in this section the old pea 
fields are well supplies with the proper bacteria. 

Dane County—A rich Carrington gilt loam soil near Wind- 
sor was selected for this test. The soil was acid (the lime 
requirements being about two tons to an acre). The acidity 
of this soil was not corrected. Six weeks after they were 
planted the inoculated peas were a darker green and were 
larger than the uninoculated. The total green weight of the 
inoculated plot per acre was about 9.5 tons, and. the uninocu- 
lated 7.8 tons. This difference amounts to about 20 per cent. 

The pods were picked from a measured area of both the 
inoculated and the uninoculated pea plants. When these were 
weighed, the peas were shelled and also weighed. There was 
a decided gain in the yield of vines, of pods and of peas in the 
case of the inoculated plants. This increase in weight of peas 
alone amounted to more than 9 per cent. 

Aside from the gain in the yield of peas, inoculation re- 
sults in a well defined increase in the amount of nitrogen of the 
inoculated plants. The fixation of nitrogen by the co-operation 
of the pea plant and bacteria amounts to approximately 100 
pounds of nitrogen per acre. In other words a well inoculated 
crop of peas will fix approximately 100 pounds of nitrogen. 
Because of the benefit noted at various places from inoculation 
the College of Agriculture, Department of Bacteriology, ex- 
pects to continue the distribution of legume bacteria to the 
farmers of this State at the old’price of 25 cents per bottle. 
In the case of garden peas this bottle will be enough for 60 
pounds. Where large amounts are to be used a bottle large 
enough for three bushels will be supplied and at the price of 
50 cents. All cultures will be shipped C. O. D. unless money 
accompanies the order. The Department of Bacteriology is 
anxious for suggestions and will be glad to hear how these cul- 
tures succeeded. 


VARIETIES 


OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 

Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prioes will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 
BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 
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The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner | 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry... 


1831: 


Translated from the fourth edition by 
KATHERINE GOLDEN Birttine, M. 8. 
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Appert’s Work Canning 


A Translation from the French 


M. NICHOLAS APPERT 
1750—1841 


APRICOTS. 


For the table, the common apricot and the apricot: 
peach, both open air, are the best kinds for preserving. 
Those grown on the espalier have not nearly so much 
flavor or aroma. Ordinarily I mix the two in sufficient 
quantities for the first to strengthen the second, which has 
more juice, and to hold the heat longer. One may pre- 
pare them separately, taking the precaution, however, to 
give the apricot-peach some minutes less in the water 
bath; that is to say, as soon as the water in the bath 
hegins to boil, it is necessary to withdraw the fire, whereas 
with the other, the fire is not withdrawn until the water 
is boiling vigorously. 

| pick the apricots when they are ripe’, but some- 
What firm, when by pressing them lightly between the 
fingers I can feel the nut detached. As soon as picked, 
IT cut them in halves lengthwise, and with a knife remove 
the nut and the thinnest skin possible. I put them in 
bottles, either in halves or in quarters, according to the 
openings, tap on the stool so as to fill the spaces, add to 
each bottle twelve to fifteen of the almonds from the nuts 
Which I have broken, and cork, ete. They are placed in 
the water bath to give a boiling only, the fire being with- 
drawn immediately with the same precaution that was 
used in regard to the currants, ete. 


PEACHES. 

The large Mignonne and the Calande are the two 
species of peaches which combine quality and flavor. For 
Want of these two, I take the best possible to preserve them 
by the same processes as employed for apricots.” 


NECTARINES. 


I take the nectarines well ripened; that is to say, 
riper than the peach, since they hold up better under the 
action of heat, and, on the other hand, the skin is left on 
in preserving them. Nevertheless, I operate in the same 
manner as with apricots and peaches, and always oversee 
the water bath as for currants. Having noted that the 
skin of the nectarine gives it a slight bitterness, I would 
advise peeling it before preserving. 


GREENGAGES AND MIRABELLS. 

T have preserved whole greengages with the stem and 
stone as well as other large plums, even some Perdrigons 
and some Alberges (cling peaches), which have been suc- 
cessful, but the objection is that too few of the large 
plums are contained in a large vessel, since the spaces 
cannot be filled in tapping them, at least not without 
crushing them totally, and that when they have been 
heated in the water bath, they shrink and the vessels are 
half-empty. In consequence I have given up this method 
as too expensive, and only preserve the large plums cut 
in halves and with the stone removed. This method is 
easier and more economical, as the corks of the size to 
close the large vessels are dearer and scarcer in the very 
fine cork; on the other hand, the vessels of small or 
medium opening are easier to close well, and the opera. 
tion, in consequence, is safer. For the mirabells and all 
other small plums, I prepare them whole with the stone, 
after removing the stem, since they are easier to tap, and 
they only leave small spaces in the jars. For all plums 
generally, whole or in halves, I use the same process, the 
same care, and the same attention as for apricots and 
peaches. 


* Usually confectioners take for conserving only white apricots, and which 
consequently have not received the rays of the sun; they want only those 
ripened in the shade, so that they may not have any blemishes. 


On the contrary, for my process, I seek the yellowest fruit, and strip off 
the leaves so that the fruit may ripen uniformly. This fruit, which without 
doubt should be, whep yery ripe and colored by the sun, much better than 


when left in the shade, also holds up in the operation, whether whole or in 
quarters. 


As for the fruit which is too ripe, they are put aside in bottles, to use in 
making ices or marmalades during the winter. 
2So as to obtain the peaches ripened uniformly, it is necessary, as for 


apricots, to strip off the leaves from the tree fifteen days before the fruit 
matures. 
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WHOLE SOUR GRAPES. 

I take the largest and very firm sour grapes, open 
them lengthwise to remove the seeds, put them in bottles, 
tap lightly, and cork well to give them a boiling in the 
water bath. 

PEARS OF ALL SPECIES. 


When the pears are pared, cut in quarters, and freed 
from their seeds, as well as the seed envelopes, I put them 
in bottles, etc., so as to place them in the water bath. 1 
watch the degree of heat carefully, so that it should only 
reach the boiling point when they are eating pears; for 
cooking pears, I give five to six minutes in the water bath. 
The fallen pears need a quarter of an hour’s boiling in 
the water bath, ete. 

QUINCE. 

When they are well ripened, I remove the down and 
prepare them in quarters, so as to give a good half-hour’s 
boiling in the water bath. 


ROAST CHESTNUTS. 

After cutting the chestnut shells lengthwise along 
one side only, I roast them in a perforated frying pan to 
the point where they are half-cooked, but still remain 
white and without being spotted by the fire. It is neces- 
sary that the fire be glowing, so as to skin the chestnuts 
easily. They are then put in cans or bottles and boiled 
for a quarter of an hour in the water bath. 

The chestnut may be preserved in like manner, but 
without skinning, after cutting the shell as in the preced- 
ing; afterwards they are boiled for a quarter of an hour 
in the water bath. 

The chestnuts prepared in this latter manner could 
be roasted and served in a napkin. 


TRUFFLES. 

After washing and brushing the truffles well to re 
remove all the soil, 1 take the surface off lightly with a 
knife. I separate them carefully into white, musky, 
wormy, as well as those touched by frost. Afterwards, 
according to the diameter or the size of the mouth of the 
vessels, L put them in whole or cut into pieces into the 
bottles; the parings are put aside into other bottles; the 
whole, well corked, are put in the water bath and boiled 
for an hour, ete. (It should not be necessary to caution 
that the truffles be sound and fresh.) 

Truffles have the disadvantage of softening in the 
water bath so that the vessels are sometimes half empty 
after the operation, particularly those which contain the 
large ones. In order to overcome this objection, I have 
resorted to the expedient of cooking them to a certain de- 
gree before putting them into the jars or cans. Following 
is a description of the apparatus (Plate 4, fig. 3) which 
I use: 

a. Apparatus in the form of a double cylinder of 

copper well brazed and tinned in the interior; 

b. Open cylinder, three inches in diameter ; 

c. Opening, three inches in diameter, through which 
are introduced the truffles, large and small, pared 
and not pared, after they have been cleaned and 
prepared as described above. 

When the apparatus is more or less filled with truf- 
fles (it is not necessary that it be full), I close the en- 
trance with the cover d, and lute with paper and ordinary 
paste. 

When thus prepared, I carry the apparatus to the 
water bath by the rings e e, and place on a perforated 
false bottom. I am careful that it is immersed only seven 
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to eight inches and that the lute is not moistened. It is 
maintained upright by placing a sufficient weight on it. 

After boiling for an hour, I remove the truffles and 
let them cool. I dispose them on a sieve set on an earthen 
dish, and when well drained separate the large from the 
small and the pared from the non-pared, and then put 
them in vessels which have been prepared in advance. 
The dripping from them is apportioned in the bottles and 
cans according to the contained quantity of truffles. After 
being cooked, closed, ete., they are boiled for a half hour 
in the water bath. : 

It is in this manner that I succeed in obtaining the 
vessels full of whole truffles, preserved with all their 
flavor. 

In whatever manner the truffles are prepared, pro- 
vided they are fresh, they are preserved perfectly for two 
or three years, or as long as one may desire. 


MUSHROOMS. 


I take the mushrooms just from the bed, well shaped 
and closed. After they are cleaned and washed, I put 
them on the fire with a piece of butter or some good olive 
oil, to cause their moisture to exude; to conserve the 
whiteness, I add lemon juice in proportion to the numbex 
of mushrooms. They are kept on the fire until the exuded 
water is reduced one-half, then taken off to cool, when 
they are put in bottles and given a good boiling in the 
water bath, ete. 

The mushrooms are also preserved prepared in an- 
other manner. 

September 9, 1909° IT worked in the presence of the 
members of the commission named by His Excellency the 
Minister of the Interior for the purpose of verifying my 
processes. 

Experiments were made on the following substances : 

Boiled beef, legs and wings of poultry covered with 
consomme. 

Cutlets‘and filets of mutton. 

Chicken fricasee, garnished with mushrooms. 

Stew of eel, carp and pike, garnished with sweet- 
bread, anchovies and onions. 

Artichokes. 

All these substances were enclosed in jars as well as 
a household soup. 

Broth from veal lights and red cabbage. 

Mushrooms, green peas, small broad beans, currant 
juice raspberries and raspberry juice. 

Must of Massy grapes of the preseut year was put in 
bottles. 

Milk, whey, grape syrup lightly cooked was made 
from Massy grapes of the preceding year, were put in 
small bottles, one of which was clear and two with the 
settlings. 

Clarified herb juices, such as succory, borage, water. 
cress, put in bottles, as well as sprigs of peppermint. 

In all sixty-two, as many jars as bottles, that were 
sealed, numbered and set in a hamper, which was closed, 
strapped and sealed by the members of the commission, 
and placed in a storeroom at the home of the author, al 
Massy, to remain there thirty days. 

The following 12th of October all the members of the 
commission proceeded to the opening of the hamper, then 
to that of the enclosed bottles and jars. 

After they had recognized the perfect preservation 
of all these substances cold, the foods were simply heated, 
and the others prepared without meat and with meat 
gravy as if they had been fresh; all were acknowledged to 
be of excellent quality and as good as when they had been 
prepared. 
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It is the report of my experiments made by the same 
commission to His Excellency the Minister of the Interior 
which has earned for the author the testimonials of good- 
will from the Government with worthy encouragement 
(see the letter of His Excellency the Minister of the In- 
terior). 

I should add here that M. Scipion Perrier, member 
of the Society for Encouragement and of the Consulting 
Bureau of Arts and Manufactures, recalled that two years 
before I had sent two substances to him, which at that 
time were preserved for six months, one beef and fowl 
immersed in some gelatined consomme, and the other 


some milk, and invited the commission of which he was 


a member to join with him in tasting these substances, 
preserved and forgotten for two years and a half. 


From this tasting it developed that the beef and fowl 
in the consomme contained in the jar, the milk contained 
in the bottle, were recognized as) fresh and the taste abso- 
lutely the same as that which they had at the time of their 
preparation. 

If the results obtained by the same process and sub- 
mitted to the most rigorous examination by skilled men 
at various seaports for more than twenty to thirty years 
had been the subject of the greatest astonishment, one 
may judge of that of the commission before whom M. 
Appert developed his method, until then unknown to 
them, the surprise was so much the greater, since the 


commission had seen with what simplicity and ease the — 


processes had been put in execution. 


COFFEE. 

After having given the exact description of the unique 
process which, in an instant, procures a dinner of three 
courses, the lovers of the table will not see without in- 
terest that by means of this same process one obtains 
coffee infinitely superior to that prepared by any of the 
methods known in our day, notwithstanding the vain 
efforts made to conserve its aroma.. 


FIRST EXPERIMENT. 

After holding a pound of coffee over the fire until it 
acquired a light chestnut color, reducing it to a fine pow- 
der in a mortar’, then passing it through a sieve, I 
divided it into three half-pint bottles, which I filled with 
fresh water to three inches of the ring; I corked them well 
sO as to give them a simple boiling? in the water bath, 
and removed them when cool. After the operation they 
were left to settle for two days so as to clear. On taking 
the coffee from the bottle, it had cream added, and was 
distinguished from that prepared by other methods 
through its retaining much more aroma. 


SECOND EXPERIMENT. 


I prepared anew and in the same manner another 
pound of coffee that was also divided into three half-pint 
bottles. Instead of filling them with fresh water, as in 
the first experiment, I used a clared decoction, made by 
boiling for six minutes in a coffee pot. After putting the 
second three bottles in the water bath, and letting them 
stay there for two hours, I obtained coffee infinitely bet- 
ter than the first, a single tablespoonful of which in two 


ounces of milk was sufficient to make an excellent cup of 
coffee. 
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THIRD EXPERIMENT. 


T prepared another pound of coffee that I divided into 
four half-pint bottles. TI filled them to three inches of 
the ring with coffee extracted from the second experiment, 
mixed with the decoction of the mare which accrued from 
it. Having subjected them to boiling up twice in the 
water bath, they were left, like the preceding, to cool and 
to settle for six days. They were then drawn off clear 
into three bottles that; were well corked, etc., to give them 
a boiling in the water bath, ete. I kept the three bottles 
in this condition in my cellar for seven months. 


This extract was found perfectly conserved and full; 
two to three teaspoons were sufficient, with the necessary 
water, to make the finest cup of coffee with all possible 
aroma. 


It can be seen from these experiments that if ex- 
tended one could obtain an extract such that a‘teaspoon- 
ful would be sufficient to make a cup of coffee, which would 
be extremely convenient for long voyages.* 


I will add that one person who had made use of it 
has assured me that he had saved a full third, and that 
the coffee taken in this manner contributed more to in- 
somnia than any other, obviously a proof of its strength, 
which can be reduced by diminishing the quantity. 


TEA. 


Nothing is more evanescent than its aroma, to which 
the lover of tea attaches the greatest value. This is the 
method for its conservation. 


It consists in putting into a half-pint bottle, or 
smaller if desired, an ounce of good tea, to fill with water, 
and after corking well to place in the water bath, with- 
drawing it in about six minutes after it has started to 
boil; if left a longer time, it acquires a slightly herbaceous 
taste not pleasant to everyone. 


At the end of twenty-four hours this tea could be 
used by putting a teaspoonful, more or less, according to 
the strength desired, into a teapot filled with water suffi- 
ciently hot to take at once; if boiling water be used, the 
aroma is evaporated in great part before the tea can be 
conveyed to the mouth. <A bottle can be used for a month 
or more after being opened; thus one could operate, ac- 
cording to the presumed consumption, either for the home 
or for voyages, ete. F 


GRAPE MUST OR SWEET WINE. : 
In 1808 during the vintage, I took black grapes, 
gathered carefully from the vines; after discarding the 
rotten and green ones, the others were picked from the 
bunches, and crushed in a fine sieve. The mare left on 
the sieve was placed in a press to extract the remaining 
juice, which was added to the first, and then put in a 
small cask. It was left to settle for twenty-four hours, 
then put in bottles, ete., to give a good boiling in the 
water bath, ete.t| When the operation was finished, I 
withdrew the bottles from the boiler. The heat had pre- 
cipitated the slight color that the must had acquired in 
the preparation, and the must was very white. I arranged 
it on laths in my laboratory, as one places wine. 


During the harvest of 1810 I repeated the same ex- 
periment with about eight hundred pints of grape must, 
prepared with the same care and attention. 


1 Experience has convinced me that the coffee pulverized in a mortar has 


. much more flavor than that ground. It is, without doubt, this reason that only 


pulverized coffee is used in the Levant. 


. ?A boiling is for the duration of one minute after boiling starts, two boil- 
ings that for two minutes, and so on. 


3 This extract should be used without heating, as the heating reduces the 
quality, and besides is not necessary, though the water or milk which is added 
to it should be heated to the desired degree. 


4I put the residue from the cask with the mare from the press in my 
vintage. 
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One quart was put in bottles without any prepara- 
tion; another quart was cleared and put in bottles; the 
third quart was cleared, neutralized, and also put in bot- 
tles; the fourth quart was cleared, neutralized, concen- 
trated to twenty degrees areometer, and also put in bot- 
tles. The whole was well corked, etc., and put in the 
Water bath to receive a good boiling. Then I put them 
on laths in the cellar. 


PROCESS FOR THE CONSERVATION OF WINES 
THE DELICACY OF WHICH PERMITS NEITHER 
TRANSPORTATION BY SEA NOR STORAGE 
IN MANY OF THE CELLARS. 


There is no one who does not know that the most 
delicate French wines, notably those of Burgundy, can- 
not endure the shortest sea voyage; the susceptibility of 
some of these wines is so great that they must be con- 
sumed in the countries where made, through the impossi- 
bility of risking them in transportation without exposing 
them to being completely denatured. 

At the time when the introduction by land of French 
wines was prohibited in the kingdom of the Netherlands, 
the owners of vineyards were plunged into consternation. 
A firm in Beaune, with which I maintained relations, im- 
plored me to find means of conserving the wines of their 
manufacture during the long sea voyage, and had the con- 
sideration to accompany the request with a hamper of 
bottles to be used in the experiments.® Animated by the 
noble desire of being useful to my country, and always 
full of confidence in the results of heat, I set to work, and 
was not long in finding the solution of the problem. This 
is how it was obtained: 

The bottles sent to me were badly closed and too full. 
I poured out enough wine to leave an inch space in the 
neck; I reclosed them hermetically and wired them with 
two wires crossed, after which I put them in the water 
bath, raising the heat to seventy degrees only through 
fear of altering the color. 

Fifteen days later I sent a dozen bottles of this wine 
to one of my constituents in Havre with the request that 
he entrust thqm to some captains in the navy so that they 
might undergo the long voyage and be returned to me to 
taste them. 

I was careful to keep‘’a certain number .of bottles 
which had been subjected to the same treatment as those 
sent, so as to compare them when returned, and for a 
further comparison I had put aside some originally sent 
from Beaune. 

I waited the return of my bottles for more than two 
years. Of six that were sent on the sea voyage, only two 
were returned from St. Domingo. Very curious, as one 
can well imagine, to know the result of so important an 
experiment, I hastened to submit one of these bottles to 
a connoisseur to be tasted. He compared it with two 
others, namely, one which had been kept in the cellar of 
ity correspondent at Havre, and which he had recently 
returned to me, and the other, one of those which I had 
held intact. The result of the triple comparison was ex- 
traordinary and demonstrated that this wine, originally 
the same, presented three essentially different qualities. 


The bottle kept at my house and which had not under- 
gone any treatment had a very marked tart taste; the 
wine sent to Havre was good and held its aroma; but 
that returned from St. Dimongo was infinitely superior, 
nothing could equal its fineness and bouquet, the delicacy 
of its taste gave it two years more than that from Havre, 
and at least three years more than to mine. One year 
later I had the satisfaction of repeating the experiment 
with the same success. 


It is therefore incontestably demonstrated by these 
evident facts that by the aid of a very simple preparation 
our finest wines could be transported to the most remote 
parts of the world; but though my process should not 


offer, as it does, this inestimable benefit, of what service 


will it not be to the interior of France, where there are 
so many cellars in which our best wines cannot be held, 
even in bottles? We shall hope, then, that the simple 
process that I have briefly described will be soon adopted 
generally, and that its infallibility joined to its slight 
cost will induce its trial by many proprietors. I shall 
only add a single recommendation, that is, to look well 
to the quality of the bottles and corks to be used, and 


‘to cork with the greatest possible care. 


One most important test, and which I propose to make 
immediately, is that of conserving our wines in casks. I 
think that in operating in the same way that I have on 
beer, one could obtain valuable results and succeed in 
shipping them in butts. 


CHAPTER VI. 
PREPARATION OF SUBSTANCES INTENDED TO BE 
PRESERVED IN CANS. 
Brrr, Sour anp Boi.Lep 

The cans and other utensils being prepared, on the 
evening preceding the operation a supply order is made to 
slaughter the selected beeves, which may run to three at 
the same time, weighing eight hundred to a thousand 
pounds. At 5 o’clock the following morning these meats 
are brought from the slaughter-house to the factory by 
two butchers, charged with dividing them into pieces and 
boning them clean. 

The half of the beef® is cut in two through the middle, 
between the last rib and the sirloin. After removing the 
shoulder, the leg is cut off, and then the neck. The breast 
is cut through the middle of the sides. These five parts 
are put aside, and the hind quarters are divided. The 
kidneys are removed, with the surrounding fat; the small 
filet is removed carefully and cleanly and hung on a hook; 
with a saw the thigh is separated from the rump, and 
afterwards the latter from the apron and the false ribs, 
as well as the sirloin. These four pieces are joined to the 
first to be boned.’ 

This work is started at the tip—that is to say, at 
the cheek. When it is completely boned, one passes to 
the neck, and so by degrees to the other parts of the 
fore-quarter, from which the bloody parts, the sinews, the 
useless skin, and the excess fat which is found occasion- 
ally at the top of the neck, are cleaned. After this prep- 
aration the pieces are hung by hooks to a triangle. 


° From the best years and the best soil. 


*It is known that beeves are not taken whole from the slaughter house; 
they are always cut in halves. 


7™The boning of meat requires close surveillance on the part of the super- 

intendent ; most butchers do not take pride in excelling in this work, and treat 

A so negligently that if not watched, they would leave half the meat on the 
nes. 


(Continued next week.) 
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Sanitary 
Cans 


ERFECT cans for food pro- 

ducts. Manufactured on the 
most up-to-date machinery. Our 
exceptional loading and for- 
warding facilities assure you 
quick shipments. 


Latest can closing machines 
supplied. 


Corporation’ NY. 


1899 Boyle Can Company Plant 1921 . 
Executive Officer -S509 Fitth Ave. New York Cit 
Plants New Fork Cit Baltimore Brooklyn 

Ghicago Office - Gity Hall Square Building 


be 
PA. 


36 ‘THE CANNING TRADE. 


MAINE MARKET 


Snow and Frost Gone—No Acreage Signed Up As Yet and No 
Interest Shown by the Canners—Lower Corn Prices— 
Sardines Quiet—Clam Canning Going Up. 


Portland, Maine, March 11, 1921. 
A week of rain and fog hag taken all of our snow and 
brought the frost out of the ground. Unless we get more se- 
vere weather, we are certainly due for an early spring. 


Future Acreage—These signs of early spring are making 
the planters a bit uneasy, as positively no acreage has been 
signed in the State as yet, and no interest shown by the pack- 
ers. Under the circumtances of a sluggish market and large 
holdings of spot goods, no one is keen to plan on future busi- 
ness today. The Maine canners will doubtless operate such fac- 
tories as can be supplied with acreage at a reasonable price; 
other plants will remain idle. 


Spot Corn—The general quotation today upon fancy Maine 
corn is $1.45 f. o. b. Maine points. One buyer recently ac- 
quired a small lot of corn at $1.25, very fair quality, and as a 
result the price of $1.25 has been heard repeatedly from all 
corners of the country; no more can be found at that price, and 
$1.45 is universal. Standard grades cell at $1.10 and $1.00, 
and are reported at 90c; and since there are so many qualities 
which. all come under standard grade, this variety of prices is 
not surprising, 

Future Corn—wWith no price made to the planters and no 
acreage signed, packers have no basis for figuring costs, no 
knowledge of the quantity to be figured upon, consequently 
do not want to name a selling price for future goods. Coupled 
with this is the fact that buyers are not ready today to talk 
futures. 


-hangs at. the same figure. 


But today no acreage books | 
have been put out, and not an acre signed. ig 


“Patents Applied ior” 


Golden Bantam—tThis is the only line of Maine packed 
foods on which any future action has been talked. A circular 
has recently been issued quoting future cut Golden Bantam corn 
at $1.75 per dozen. 

Stringless Beans—Cut green beans have been packed in 
Maine for many, many years, but never in great quantities. For 


the past three years, however, the demand hag been good and 


the amount increasing. And today these beans are requested 
by the buyers, and several SAP contracts already made. 

Sardines—Remain as quiet as heretofore, and the price 
.Goods have moved during this 
week in larger quantities than before, but this increase may 
not be steady. 

Clams—Local shops are still running, and goods are sold 
as fast as packed. The price stays at $1.35 for 5-oz. goods. 

MAINE. 


MAINE SARDINE PACK FOR 1920. 


Cases 
Fancy dbiend of olis, high. 11,008 
Lb. oval kippered 298 
Lb. oval kippered herring...........cceee- 1,682 
1 Lb. oblong kippered herring............... 2,350 


These figures were compiled by the Maine Sardine Can- 
ners’ Association, and are the first statistics ever published, 
we believe. 


Stevenson Automatic Lock Seam 
| Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
_the very best workmanship and ma- 
‘terial, and is of the latest design, 


and improved mechanical con- 
struction. 
Prices and full information on 


application. 


We Make the Following Sizes: 
2% to 4’4"in. Diam. 


STEVENSON & Inc. 
601-7 S. Caroline St. 


BALTIMORE, MD. 


Wa 
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‘Pick Up Gum and Lap Paste for hein Machines 


2710 South Throop Street 
WESTERN PASTE & GUM CO. 2710 South Throop Street 
Manufacturers of 
DEXTRINE TUBE WINDING AND PAPER BOX GLUE WAYBILLS EXPRESS 
MUCILAGE TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 


‘H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


 ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


} CANTON BOX COMPANY The Baltimore Box and Shook Company 
+ 2501 to 2515 Boston St. Baltimore, Md. —_—MANUFACTURER—— 

§ PACKING BOXES Canned Goods Cases 

; Made up or in Shooks. Cargo or Carload, 901 S. CAROLINE STREET BALTIMORE, MD. 


WANTED-AT ONCE 130 N. WELLS STREET 
SUPERINTENDENT Chicago, Il, JONES & Boston, Mass. + 
must be quality packer with broad experience Gk. BROKERS co. 
ADDRESS BOX B-848 ‘ 


H.GAMSE & BRO 


GAMSE BUILDING 
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ANOTHER BROKERAGE MERGER. 
New York, Feb. 15, 1921. . 

Gentlemen: We are pleased to announce the business 
merger of the Eastern States Sales Company and the firm of 
Ben. A. Weinberg, which will hereafter be known as the Sham- 
panier-Weinberg Company, operating as heretofore as Food 
Products Brokers at 100 Hudson Street, retaining the same 
phone numbers, Franklin 0463-4 and 5318-9. We are now 
more than ever better fitted to serve our many friends and 
give our customers the same gratifying results as in the past, 
and take this opportunity to thank you for the many courtesies 
and business extended us. Anticipating your future business, 
we are as always for satisfaction and service, 

SHAMPANIER-WEINBERG CO. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


S20, 


MOR: 


Caldwell cypress tanks are finished 
products par excellenceandbacked by the 


ZASTROW 


tank builders that haveestablished forall 
Caldwell Tanks their enviably reputation 
Send for Catalogue 


W. E. CALDWELL CO. 
INCORPORATED 


2310 BROOK ST. LOUISVILLE, KY, 


[a «= Know-how” of over thirty years exper- 

“ ience. The fine materials of which they MACHINE CO. 
are made are not in themselves sufficient INC 

to give maximum strength, durability 

fm and tightness. It is the training and 

4 thoroughness of expert and experienced 1404-1410 


THAMES STREET §¢ 
BALTIMORE - MD.} 


SUOCESSORS TO 


GEO.W. ZASTROW 


A MONITOR Spray Washer is a machine of many functions. 
an action which in no way injures the stock. 
blanch. 


Think of the advantages a machine of this kind gives. If you use it, money would not tempt you to get along 
without it. If you do not use it, you are missing one of the best things ever offered to the canner. 


MAKE READY FOR THE NEW PACK 


It washes the peas in a thorough manner, with 
It lets out many splits and skins and it thoroughly cools after the 


Canadian Plant HUNTLEY MFG. CO. ROBINS CO. 


itimore, Md. 
HUNTLEY MFG. CO., Ltd. 


BROWN, BOGGS CO., Ltd. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 


MADE 
: 
4 
CALDER 
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THE “BLISS” NO. 1192K TOP AND BOTTOM 
PRESS IS FULLY AUTOMATIC 


Just put a pack of tin strips into the feed 
magazine. The patented feed mechanism 
carries the strip under the die at the prop- 
er intervals to catch every stroke. Ordin- 


bed effectively at each stroke. 


As with all ‘““BLISS’’ Can Maing Mach- 
ines, the 1195K Top and Bottom Press 
operates at a speed of 150 or more strokes 
per minute. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


CHICAGO 
: PITTSBURGH 
1857 FOREIGN SALES and FACTORIES 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, ~— PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Les Angeles Portland Sam Francisco 
60-066 


CLEVELAND, 
LOUIS, 


arily the press is operated in an inclined 


position of about 55 degrees off the verti- 
cal and gravity is sufficient to clear the 
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THE J. M. PAVER COMPANY | 
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130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - - - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 


a4 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


Economy of Operation 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 
about $6.00 per thousand by in- 
suring with 


Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


For complete information 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 
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NEW YORK MARKET 


(Continued from Page 8) 


for the advance. Puree is easy but weak. Large orders are 
not the order of the day. Holders are anxious to sell, but the 
users are not inclined to do any buying beyond their actual 
needs. 

Corn—Middle interests are buying Ohio corn from brok- 
ers here at 80c, f. o. b. Southern territory is supplying the 
Eastern trade, due to. ideal freight rates. Standard Maine 
style, displays a better tone, being quoted at 80c factory. This 
price is often shaded to 75a72%c. No heavy buying has been 
reported in this market. What buying is being done is only to 
take care of daily consumption. No advance purchases re- 
ported or in sight. 

Peas—Peas are very bright. Various grades and packs 
of the 1921 variety are showing up in the limelight. This 
activity is due to the canner as he is naming prices, more so 
than the jobber to come up with his buying. The jobber is 
inclined to regard the prices as high and expects to wait until 
later to do his buying. The opening prices on Wisconsin 
Alaskas f. o. b. factory received by brokers include: 


: Fancy Ex. Standard Standard 
$2.50a2.75 $2.25a2.50 $2.00a2.25 
2.25a2.50 2.00a2.25 1.55a1.60 
1.75a1.85 1.50a1.75 1.25a1.35 

Wisconsin sugar peas on the same basis. 

Fancy Ex. Standard Standard 
$2.75 $2.50 $2.25 
2.25a2.50 2.25 2.00 
2.00a2.10 1.75a2.00 1.25a1.80 
1.75a1.00 1.50a1.60 1.10a1.60 
1.90 1.30a1.50 1.00a1.15 


Succotash—Succotash is not thought of, to a very great 
extent. Buyers are anxious to get the goods, but canners are 
prone to let go at the present range of prices. Maryland No. 
2 standards are selling for $1.05. Better grades are not in 
sight and appear to be scarce. 

Sweet Potatoes—Sweet potatoes are only in routine de- 


mand, prices have not changed from the prevailing weeks’ 
prices. 

Lima Beans—Lima beans are in slight demand, canners 
are not anxious to sell at the present prices. Small green 
lima beans are quoted at $2.60, medium greens are selling at 
$2.40, white bush is quoted at $1.75. 

Canned Fruits—Comments are more in prevalence regard- 
ing California fruits than orders. Shipments, where they exist, 
are mostly for the interior. The surplus in this market is 
forced to sell for lower prices. What business exists is only 
passing. Buyers have their own ideas, and inclined to dis- 
regard the canner and wait for him to come closer to their 
figures. : 


Apricots—What export orders and movement exist is not 
at all heavy as the orders are for 100 case lots only. Domestic 
trade is slow and weak. Choice California apricots are selling 
at $1.80. 

Peaches—Jobbers are feeling the increased consumption 
and are whittling down their stocks without any activity in 
replacement. There is a demand, however, for cheap 2%s. A 
few chain store buyers were in the market this week and 
bought up some of the small lots which have been held over. 

Pineapple—Pineapple is in slight demand, and shows no 
quotable change in prices. Grated No. 2 standards are selling 
at $2.75, while standard No. 2%s are quoted at $3.25. Can- 
ners are anxious to sell and it is often found necessary to 
shade their prices to accomplish this end. 


Apples—Apples are ruling quiet with no more than routine 
purchases being made. Pennsylvania 10s are quoted at $3.75, 
while State 10s are selling at $4.25. 

Pears—Good grades are active. 
are selling at $11.25. 
ing hands at $11.00. 


Canned Fish—With Lent in full blast the wholesale mar- 
ket is not selling any line of fish as freely as expected. This 
would show that the retailers are using their own reserves to 
supply their trade. The market, in a jobbing way, is dull. 
Sales are limited in volume in the local and interior fields. 


Some grades are moving and prices are not worth special men- 
tion. 


Extra No. 10 standards 
Kiefer extra No. 10 standards are chang- 


RICE’S Dependable Tomato SEED 


PRICES REASONABLE QUALITY THE HIGHEST 


WE ARE EXTENSIVE GROWERS OF 


Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 


Greater Baltimore, Red Rock and other 
Varieties Used by Canners 


Our Tomatoes are grown only for seed purposes, no canning 


factory stock; no renaming of old varieties 


Honest Seed Honestly Grown by men who know the funda- 


mentals of Plant Breeding and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


- A TRIAL ORDER WILL CONVINCE - 


Jerome B. Rice Seed Co. 


SEED PUT UP AS YOU WISH 


CORRESPONDENCE SOLICITED 


SEED GROWERS 
CAMBRIDGE, NEW YORK 


for increased profits. 
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LIVINGSTON 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents Central Agent 


S. 0. RANDALL’S SON F. H. LANGSENKAMP 
BALTIMORE, MD. INDIANAPOLIS 


For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 
Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


Engineers who can show you how to equip your plant and use 
methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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Salmon—Salmon is moving in a small way, but the price 


must be around $1.10 to make the offerings worth considering. 


Spot stocks in the local market are weaker than on the Coast. 
Red Alaska is being held for the spring market, as the strong 
houses refuse to meet the present quotations. Medium red and 
chums are neglected, as they are too weak to consider. Advices 
from the Coast would indicate a stronger market because of 
the prospect of a very light pack of pinks and chums. Sur- 
plus holdings of these two varieties are moving into the hands 
of strong factors with a good financial backing. 


Sardines—Maine sardines are weak, owing to the low- 
priced Government stock that is being offered. Recently this 
release was heavy enough to be felt in the local market. 
Samples have been sent to other points without drawing any 
buying orders. This fish is of the 1918 pack and is not of 
high class. It sells much below last year’s goods and is being 
taken by a certain class of buyers that feel it must have bar- 
gains. Export markets are not worth considering. There is 
a reluctancy on the part of the packers to consider the oncom- 
ing season, due to the slow sale of their surplus. 

Tuna Fish—Tuna fish is in demand and jobbing sales on 
spot are irregular, White California halves are selling at 
$10.50, while quarters sold at $6.50, : 

Shrimp—tThe demand is quiet and movement slow’at exist- 
ing prices. 


PICKED UP IN PASSING, 


It is rumored 50 per cent. of the strawberry crop at Castle- 
berry, Ala., was destroyed by recent cold weather. It is said 
the injury was confined largely to small berries and bloom, 
which will make the season later than expected. Large berries 
escaped damage and are being shipped by express. 

It is rumored, but without confirmation, that independent 
California canners of fruits are offering 1921 packs 60 per 
cent. under 1920 opening prices. The lowest prices heretofore 
were 50 per cent. below that level. 


The annual report of John W. Troy, collector of customs 
at Juneau, Alaska, says the total value of all products shipped 
to the United States in 1920 was $68,342,992.00, of which 
$34,781,970 was canned salmon and $4,911,046.00 of other 
fish products. In 1919 the total amount was $69,109,762.00. 

The Pringle pineapple interests of Honolulu are now plan- 
ning a corporation which is to take in approximately 1,500 
acres of pineapple land and include the acreage of a number 
of small growers. It is planned to make arrangements with a 
cannery to handle the canning and marketing end of the busi- 
ness. 

Prices on new pack lobster wil be named by canners by 
April Ist. 

Purse-seine fishermen of Washington and Oregon now in 
session at Seattle decided to enlarge the mesh of their nets to 
allow miniature salmon to escape during purse-seine fishing 
operations. Purse seining will be allowed until August 25th of 


STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO 


this year, after which it will be stopped. Trollers will be al- 
lowed to operate until August 25th, 1922. 

In order to allow the miniature fish to escape on the Co- 
lumbia River the nets will be enlarged to a five-inch mesh. A 
four-inch mesh will be used on Puget Sound. These fisher- 
men are as anxious to protect the fishery resources of the State 
as anyone else, and are being put in a false light by charges 
of Senator Norblad and others that they are instrumental in 


destroying small fish. 


Prominent Maine canners of corn are expected to offer 
1921 pack to the jobbing trade at opening prices on April Ist. 
There has been no intimation ag to the values, except they will 
be below the 1920 level. The canners say they do not expect 
to make money on this season’s operations but will set their 
price at a figure which will move it. 

The last two weeks has seen a practical depletion of cheap 
stocks of Norwegian sardines in New York. This is also true 
of other primary distributing markets, such as Chicago, Boston 
and Philadelphia. At the latter point sales are still being put 
through below the current here. 

Importers say goods are moving freely into distributing 
channels, but there have been no large orders since the first of 
the year. Inquiry for round lots, is being made for Brisling. 
Stocks of solid sardines are liberal, the quality varying con- 
siderably, 

Young herring in tomato sauce and baby mackerel in to- 
mato sauce in oval halves and thirds are in fair demand, 

“The 1921 pack of canned foods will not be marked in the 
usual way,” said a well informed operator. ‘‘I mean there will 
not be the usual advance buying that has occurred in past 
seasons. Buying ahead is speculation. That word has an un- 
pleasant sound these days. ‘Firm at opening’ and ‘subject 
to approval of prices’ are regarded as unfavorable contracts. I 
do not think that either wili be used to any great extent, There 
will likely be buying at definite opening prices, known to the 
buyer when he signs his contract, but I do not look for a pro- 
miscuous purchase of all commodities. 

“Special lines, I think, will be sold at opening prices. These 
are apt to be California asparagus, string and lima beans and 
peas, especially the sieves. These I think will stand out as 
exceptions to the general buying neglect. Asparagus and peas 


are selling, but in a small way. I do not think corn or toma- 
toes will appeal to the trade, at least for some little time, and 
as to fruit there is unusual prejudice against California packers 
on account of their 1920 experience, and I prophesy canners 
will have it hard selling their offerings at opening prices. 

“It seems to me, normal conditions will not be here until 
the 1920 packs and the tag ends of the preceding year’s pro- 
ductions are all cleaned up. So long as they exist they will 
prove a disturbing factor and it strikes me as though the en- 
tire distributing machinery should get to work to wipe out this 
surplus. We should start with a clean slate, and the sooner 
we eradicate the record of the past the better off we will be. 
This can be done in the shortest time by close selling, as the 
retailer is the prime factor. Low prices to the consumer with 
a rapid movement of goods is the solution, not only with last 
year’s goods but the 1921 pack as well.” 

HUDSON. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large nouses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Il omatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Kecently overhauled. 
Giood as new. Reasonable. If interested make offer or 
wire or write for price. Address Box A-841, care of The 
Canning Trade. 

FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 


built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Canning Factory located in center of 
Western New York Fruit Belt. Best possible advantages 
in the way of labor, fuel, transportation and power. Busi- 
ness of over two hundred thousand dollars per year. Owner 
must sel] to settle estate. Address Box A-849 care The 
Canning Trade. 


FOR SALE—1 30-Gallon Heavy Copper Steam Jack- 
eted Titling Kettle with an Iron Stand, and two 17-Gallon 
Copper Steam Jacketed Titling Kettles with Stands. One 
300-Gallon Steam Copper Jacket Kettle with Agitator. 
Address Box A-850 care The Canning Trade. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—Two 30x60 Upright Process Kettles: Price 
low for quick Sale 


Vance & Baker Mfg. Co., Muscatine, Iowa. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 


. quantities for the operation of the plant. This is the old estab- 


lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No. 3 and No. 10 Continental Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE — 
14 Retorts for process work—32” x 42”. 
1% ton electric crane. Overhead tracks, trolleys 
and switches for same. 
15 Assorted copper steam jacketed block tin-lined 
kettles. 
1 “Sprague” glass, goose neck, roller type conveyor, 
(bean or grain conveyor.) 
1 Special M. & §, Filler for filling Plum Pudding and 
Potted Meats in cans—each can to contain 3% 
ounces of material. 
6 Plain steel trucks, each 42” x 36” x 27, made of No. 
12 U. S. Gauge steel. 
2 No. 3 Baker Steam Chests with gauges. 
__ For further information and bargain prices communicate 
with Box A-852 care The Canning Trade. 


FOR SALE—About two thousand five-gallon square 
Pulp cans in good condition. Twenty-five cents each, f. 
o. b. Walkerton, Va. Write Box 1132, Richmond, Va. 


For Sale—Seeds. 


FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 


quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—300 bushels Green Admirals, grown by 
Rogers Bros., Oswego Pres. Co., Oswego, N. Y. 


FOR SALE—100 Bushels Extra Early Sweet Corn 


Seed; Maine grown. Address G. S. & F. E. Jewett, 
Norridgewock, Maine. 


FOR SALE—-About 100 bushels of good Alaska Pea 
Seed at 5c per Ib., f. o. b. Littlestown, Pa. Samples upon 
application. A. W. Feeser & Co., Silver Run, Md. 


FOR SALE—35 Bushels Refugee Wax and 200 Bush- 
els Refugee Green or 1000 to 1 Bean Seed. Grown from 
D. M. Ferry & Co.’s Seed. Address Yates County Can- 
ning Co., Penn Yan, N. Y. 


Wanted— Miscellaneous. 


WANTED— 
6 Closed Kettles, 40 x 72. 
Circle Steam Hoist 18 ft. radius. 


8-Crates long cooling tank for above hoist. 
Peerless Syruper. 


1 
1 
4 1000-gal. Pulp tanks and coils, 
1 
1 


Pulp machine. 
Pulp Finisher. 
Rotary Pump. 
1 Lewis okra and bean cutter. 
20 4-Tier crates. 
10 Crate covers. 
1 Process Clock 
10 Blanching baskets. 
Southern Beverage Corp., 5 Charlotte St., Charleston, S. C. 


‘EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—To buy second hand machinery and sup- 
plies for canning factory, must be in first class condition. 
Address H. L,. Chase & Sons, Parksley, Va. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 
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WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
ist. Address Box B-835, care of The Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Ag sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


WANTLED—Position as superintendent. Fifteen years ex- 
perience canning fruits and vegetables; manufacturing puree, 
apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February 1st. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F. Burkert, Brookston, Ind. 


WANTED—Position as superintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANIED. 


WANTED—Experienced man as foreman in Baltimore can- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles. A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—Active man experienced with high-grad® apple 
products—butter, sauce, pectin, jelly, cider, vinegar, ete.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 


full particulars in application. Address Box B-838 care The 
Canning Trade. | 


WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sgal- 
ary. Address Box B-853 care The Canning Trade. 


CALDWELL 


MACHINERY FOR 
CANNING PLANTS 


Pulleys, Friction Clutches, 
Clutch Pulleys, 


Jaw Clutches 


Saldwell machine molded cast 
tovth gears, the best cast tooth 


gears made. We can furnish gears 


244444666666 


with cut teeth. 


Steel Elevator Buckets 


black or galvanized 


Standard detachable 


chain carried in stock. 


Cast iron sprocket wheels 
for all sizes of standard 


chain. 


Pillow block bearings, 


post hangers, drop hang- 


ers, shafting and collars. 


A complete line of Elevating, Conveying and Power 
Transmitting machinery. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
ASPARAGUS*—(California) 


Green, 


HOMINYI—No. 3. 
3, Standard, Split........ 
10 


BLES FOR SOUPt 


No, 3,“ 


Baltes. N.Y. 
No. 2% White Mammoth..$4 
= 


SUCCOTASH!—No. 2, Green Beans. 
“With Dry Beans 125 1 3¢ 
New York State............ .. Out 
SWEET POTATOES}]-No. 2, Standard. Out 
No. 3 8td.f.o.b.Balto 1 90 1 60 
Std. f.o.b.Co.1 75 Out 
98td.f.ob110 Out 

10, Std.f.o.b.Co.5 50 00 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 
Jersey, “ Fac’y ...... Out 


Green, “ .400 


Green, Sq.... 4 75 
BAKED BEANSt#-No. 1, Plain........... 

1, In Sauce........ 80 
2, In Sauce........ 120 
2 = “ 3, In Sauce........ 150 


BEANSt—No.2 String, Standard Green % 


Stringless, Sta. 105 
White Wax Standard 1 00 
“ Standards... ...... 
re “2, Red Kidney, Stand... 1 20 
BEETSt—No. 3, Small, Whole............ 1 60 
2, Standard," Out 


CORNI—No. 2, Std. Ever., f.o.b. Balto. 30 
“ gtd. Evgr., f.0.b.Co.... 75 


Std. Shoepeg f. o. b. Co. 100 
 Std.Shoepegf.o.b.Balto. 1 05 
 Ex.8td.Shoepegf.o.b.Co. 1 25 
Fey Shoepeg f.o.b.co. 1 45 
Std. Maine Style Balto. #80 
gstd.MaineStylef.o.b.Co. 72% 
“Ex. Std. Maine Style... 95 
* “ Ext. Std. Style f.o.b. Bal. 1 00 
“ Extra f.o.b. County...... 100 
‘Extra Std. Western........ ..... 
Standard Western......... ...... 


MIXED VEGETA.} No.2—12 Kinds... 1 05 


OKRA AND } 2, 1 40 

TOMATOES} 3, Out 

PEASt 2s—No. 1, Sieve......f o b factory 
»—No. 2, 


No.1, EJ Stds. No, 4Sieve 1 00 
“Ex.sfitd. “ 2 
“Fancy Petit Pois......... Out 
PUMPKIN{—No 3 Standard. 
10, 3 25 
SPINACH!—No. 3, Standard. 1% 
. "45 
“2%, Cal. f 


SRSSRSR SEAS TEARS 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE&—Continued. 


Balto. N.Y. 
140 Out 


Stand., Balto375 375 
Stand., “ Co..... 3 50 
= “3, Sani. 5% in. cans ...... Out 
Jersey, f.o.b. Co... Out Out 
Ex. Std., Balto. 120 __...... 
Stand. “ Co... 110 
Seconds, Balto. ..... ...... 
75 


TOMATO PULPI-No. 10, Standard 250 300 


APPLES—No. 10,/ Me. 4 5u 
Mich. Out 


f.o.b, 600 37 


APRICOTS—No. 2%, Cala Choice... ee 8 50 
BLACKBERRIES§—No. 2, Standard... 1 40 Out 


APPLESI-No. ‘0d. 500 Out 


CO 


= 2, Preserved... Out Out 


White.. 

“ Red “ Stand. Water........ Out 

“ White “ Syrup....... 2 75 3 10 

Ex. Preserved...... Out Out 

° Red Pitted............ 

GOOSEBERRIES§—No. 2, Stand. Out 
Out 

PEACHES*—No. 234, Cal. Stand. L. Co 350 340 


2%, “ Ex. Std. . 400 3 Se 
PEACHESt—No. 1, Ex. Sliced Yellow 180 190 
 2Standard White... Out Out 


No. 3, Standa:ds, White. 275 Out 
Yellow 3 00 3 36 
“ “ White.335 340 


= Yellow 3 25 3 50 
Selected, Yellow.....400 Out 
4 Seeonds, White.....225 230 
Yellow...250 260 

Pies Unpeeled........ 115 Out 

No.10, Unpeeled........ 350 Out 
PEARSt—No. 2, Seconds in Water........ 
Standards “........ 

= in Syrup...... 150 Ont 
§, Seconds in Water........ <0. 


Stand.. “ Co... 72% ....... 


2, In Syrup....175 Out 


CANNED FRUIT PRICES—Continued. 
Balt. N.Y 
PEARSt—No. 3, Standards in Water.....175 180 
Syrup....225 235 


PINE- No. 2, Bahama Sliced Extra Out Out 

“Sliced “ Std. Out Out 


2%, Hawaii Sliced Extra 425 Out 
Stand.400 Out 


Stand...... Out 


Grated Extra .... 3 00 


Red 
wallet icc... .10 00 11.00 

STRAW- No. 2, Ex. Stan. Syrup..... Ou 
BERRIES§— “ Preserved.............. 250 Out 
Extra Preserved....285 Out 

Standard............... 250 Out 

“1, Extra Preserved.....150 Out 

150 Out 

10, Standard Water......1200 Out 


CANNED FISH 
HERRING ROE*—No. 2, Standard....... ...... 


% -Ib Flats, 8 doz.. ees 

4Flat 215 
OYSTERS§— 5-oz. Standards 145 
402. 140 

10-0z. 2 80 

6-02. Sel Out 
SALMON* “ 3 50 
i Out 

2 60 


SARDINE per Case 
F. O. B. Eastport, Me. pack 


oil 3 40 
4 00 
key... 

carton 5 50 

mus‘ard keyless....... ...... 3 40 

4 mustard keyless............... 33 
per cse 

7 15 00 

12 50 

5 

6 50 

10 00 

Is 14 00 

be Blue Fin 7 00 

Cal. Striped . 750 


“White, Large. Out 4 80 
Peeled,“ . Out ...... 
‘* Green, 455 
a White, Medium......... 490 
‘Tips White Sq ... 4 50 
425 
“10, Crushed Extra......... Out 12 00 
2, Eastern Pie Water... Out 
is "10, Porto Rico... 1000 Out 
“40, Out 9, Stand., 65 “ “ Syrup............ .... 
115 RASPBERRIES§—No. 2, Black Water..250 3 10 
5 2 Red 27% 345 
Out Black Syrup. 275 3 00 
Out 
215 CANNED FRUITS 
Out 
170 
Out 
Out 
Out 
BLUEBERRIES—N, 
Out 
Out 
Out 
Out 
Out 
80 
.. Out 
.110 Out 
37 
Out 
Ch Tall 1 05 
1 8 Seconds, White ..... Out Out 
| 


48 THE CANNING TRADE. 


As Brokers View the Market. 


Baltimore, Md., March 12th, 1921. 


The tomato market is undergoing the supreme test of 
strength, or of weakness, by the persistent hammering and 
knocking on the part of ‘“‘bears,’’ whose chief aim in life seems 
to be pulling down the business structure that shelters them in 
times of prosperity. It is a case of killing the goose that lays 
the golden egg. Back-biting the market by circulating false 
reports about bankrupt canners and of lower prices appears 
to be the chief indoor sport with the species who never build. 
And they glory in the destruction wrought. 

While the volume of business done in tomatoes this week 
was less than in the previous week there is a growing feeling 
that the turn in the road is not far off, and that a rally from 
the prevailing low prices is in the making, which may manifest 
. itself in the near future. The reverse of the old saying that 
what goes up must come down is equally as true, and should be 
borne in mind at this time when. staple foods are selling at 
much less than the cost of replacement in the canning season, 
not considering the increasing chances of decreased acreage, 
smaller production, etc. Buyers of tomatoes at today’s prices 
take small risk of making a loss on them. Buy them con- 
servatively and rest content. 


None of the canners in this section will make fixed prices 
on tomatoes for future delivery, and the S. A. P. selling scheme 
is not in favor with them. No contracting for the coming crop 
has been done so far. Reports about decreased acreage ap- 
pear to have some basis. 


Corn was again fairly active during the week, the reduced 
prices being the attraction, and the shipments were widely 


PULP MACHINES AND PULP FINISHING 


scattered. Some good trades are obtainable, and it is worth 
attention at this time. 


Spinach is in demand, chiefly in small lots or in assorted car- 
loads of the two sizes, No. 38 and No. 10. In all this market the 
entire holdings of No. 10 spinach do not exceed three carloads, 
possibly not more than two carlots, and intending buyers for 
prompt shipment should send in their orders at once, 

Sweet potatoes hold up surprisingly well, due to the strong 
statistical position and the long way off of the next canning sea- 
son for them, September or October.. 4 

There is a light demand for stringless beans which is gradu- 
ally using up the small stocks held here. 

All of the other vegetables were inactive to the point of 
somnolence this week, and the price changes are unimportant. 

Canned fruits are dull and unchanged as to prices in this 
market, doubtless because the quotations are not in line with other 
markets, which report activity due to cut prices there. The usual 
spring buying of them here is not yet in sight. Fortunately the 
stocks here are light. 

Dull market with us for cove oysters during the week, though 
the prices look attractive enough to buy them. 

Crushed oyster shells for poultry were fairly active since last 
week at the reduced prices. 

THOMAS J. MEEHAN & CO. 


To Save Money See the 


“Wanted & For Sale” Ads 


MACHINES 


FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


FIVE INDIANA FACTORIES 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


& 


We also manufacture under OMATO ASTE 
close laboratory control PAOLI { 


+4 


; 

q 

: 
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WHERE TO BUY 


——<—the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. kK. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Lelting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. kK. Robins & Co., Baltimore. 
Sprague Cang. Mchy, Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey a N. J. 
Grasselli Chemical Co., Cleveland, O. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, O. 
Continental Can Co., Ine., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. s 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, O. 
Phoenix Hermetic Co., Chicago. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
saltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

li. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Federal Box and Lumber Cog., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, ean. See Labeling Machines, 
can. 


BROKERS. 

C. L. Jones & Co., Chicago. 

J. M, Paver Co., Chicago. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A, KX. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
Angelus San, Can Mchy. Co., Los Angeles, Cal. 
Kh. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago. 
Kk. J. Lewis, Middleport, N. Y. 
John I. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
CAN OPENERS. 
Can Stampers, See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore, 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
Capping Machines, colderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, , tumbler, etc. 
Fhoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 


Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


a AND GRADING MACHINERY, 
ru 


Huntley "Mfg. Co., Silver Creek, N. Y. 
— rain Cleaner Co., Silver Creek, 


. 


OLEANING & GRADING MAOHINERY, 


peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


Sinclair-Scott Co., Baltimore. 
Spragne Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can Mche. Co., Los Angeles, Cal. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Assn., Washington, D. C. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
¥. H. Langsenkamp, Indianapolis. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


RN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
orral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


co CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
_— rain Cleaner Co., Silver Creek, 


Knapp Husker Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Peerless Husker Co., Buffalo. 


Corn — and Agitators. See Corn Cooker. 
ers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 

The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Kdw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
So kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers, 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Gooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

H. k. Stickney, Portland, Me. 

Sprague Cang. Mchy. Co., Chicago. 

—_— Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food See Choppers. 

Friction Top Cans. See Cans, tin. 

Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Supplies. 

Gauges, pressure, time, etc. See Power Plant 
Equipment, 
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50 WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. Power Plant 7. 
Grading Mches. See Cleaning and Gr’d’ chy 
Gravity Carriers. See Carriers and Con- 


veyors. 

Green Corn Huskers. See Corn Huskers. 

Cleaners. See Cleaning and Grad- 

Hoisting and “Carrying Mches. See Cranes. 

HOMINY MAKING machinery. 

Sprague Cang. Mchy. Co., Chicago 

Hullers and Viners. See Pea aiters. 

Huskers and Silkers. See Corn Huskers. 

Hydrometers (for determining the Density 
Brines, etc.) See Cannery 
up 

Ink, See Stencils. 


INSURANCE, cann 
Canners’ Exchange, 


rs’. 

Lansing B. Warner, 
Chicago. 

Jacketed Kettles. 


See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 

Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co Salem, N. J. 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore 
Zastrow Mchy. Co., Baltimore. — 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 2, 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 
Fred. H. Knapp Co., Baltimore, Md. 
Morral Bros., Morral, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. Stencils. 

Marmalade Machinery. See Pulp tines. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
a Machine Co., Salem, N. J. 
. R. Stickney, Portland, Me. 


SUPPLIES, Pulleys, 
W. Caldwell & Sons Co., Chica 
Filling Machines. Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & Co., 
Packers’ Cans. 
Pails, tubs, etc., fibre. "flee Fibre Containers. 


PAINT 
Jos. Dixon Crucible Co., Jersey City, N. J 
Paper Boxes. See Corrugated Paper 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


PARING MACHINE 
Sinclair-Scott Co., 


PAST canners 
Adex Co., Paitimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, O. 
Ff. H. Knapp Co., Baltimore. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN § 
D. Landreth Seed Cont Bristol, Pa. 
Lon Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. Co., = Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Sprague Cang. Mehy. Co., Chicago. 
Huntley Mfg. Co., Silver ‘Creek, 
A. K. Robins & Co., Baltimore. 
Pea Harvesters. See Farming “Machinery. 


Pea Hullers and Vin 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., eines 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Z. 

Link-Belt_ Co., Ch ieago. 
Sprague Cang. Mchy. Co., Chicag 
Perforated Sheet Metal. See" oo and 


creens. 

Picking Boxes. Baskets, etc. See Baskets. 

— Belts and Tables. See Pea Canners’ 
ichy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANT EQUIPMENT. 

Caldwell & Son Co., Chicago 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission why. See Power Plant 

Equipment. 

PRESERVERS’ MACHINERY. 

Karl Kiefer Machine Co., Cincinnati. 


See Fruit Pitters. 


Sprague Cang. Mchy. Co., Chicago. 


MACHINERY. 
Indianapolis. 
ioe Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


PUMPS, air, water, brine, 
Ams Machine Co., Max, New Tou “City. 
Regulators for Cookers. etc. See Controtiers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 


SALT, canners 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 
Sanitary Cleaner and Cleaner. See "Cleaning 
Comp ounds. 
top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co., San Tose, Cal. 
Ayars Machine Co., Salem, N. J: 

Huntley Mfg. Co., ‘Silver Creek, N. y. 

Edw. Renneburg ’& Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago 

Sealding and Picking Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. Bottlers’ 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Cannery 


Baskets. 


SEEDS, canners’, varieties. 
D. Landreth Seed ‘Con Bristol, Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge. ee 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
Cameron Can Mchy. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREEN! 
Huntley Mfg. Co., Silver N.. Z. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
—, fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED DEVICES (fer Ma- 
chines, belt drives 
Huntley Mfg. Co. Silver. Creek, N. Y. 
Sinclair Scott & Co., Baltimore. 


’ Windmills and Water Supply Systems. 


STAMPERS AND MARKER 
Ams Machine Co., Max, New ork "k City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 


Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, 
Hughes Steel Equip. Co., Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINER x 
Huntley mite. Co., Silver Creek, 
rain’ Cleaner Co., Creek. 
es Lewis, Middleport, N. 
. Robins & Co., 


ae engine room, line shaft, etc. See 
ower Plant Equipment. 


Supply House and General Agents. See Gen: 
eral Agents. 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 

scopic Apparatus. 
Tables, picking. See Pea Cunners’ Mchy. 


METAL. 
H. Langsenkamp, Indianapolis. 
Co., Baltimore, 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


wa wooD 
E. Caldwell Co, Ky. 
Temperature Gauges. See Rececdiag Instru- 
men 
Temperature Regulating Apparatus. See Con- 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 
Tipping Machinex See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a, 

Huntley Mfg. Co., Silver Creek, w.: 
Link-Belt Co., Chicago. 

Sprague Cang. Mchy. Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHER 

Ayars Machine Co., .. N. J. 

Superior Boiler Works, Marion, Ind. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See ‘Viners and Hullers. 


S AND HULLERS. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Warehouses. See Sto 
Washers, bottle. See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Machine Co., Salem, N. 

. K. Robins & Co., Baltimore. 


WASHING MACHINES, corn. 
Washing and Scalding Baskets. See Baskets. 


Tanks, wood. 
Wiping Machines, can. Bee Mehy. 
Wire Bound Boxes. See B 
Wire Scalding Baskets. See. Baskets. 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchs. 
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Appreciation 


Recognized Authority In 
Canning Industry Notes 
Recent Double Seamer Development 


Commenting on the recent Canners’ Convention at Atlantic City, The Optimist 


of February, published by the Joseph Campbell Company, of Camden, N. J. has this 
to say: 


‘*Much interest was taken in the remarkable development of 
closing machinery that has been made by some of the large Independ- 
ent Machine Companies. A few years ago the two leading Can Com- 
panies were far ahead of all Competitors in the matter of closing 
machinery, and while they have had large and capable forces of ex- 
perts employed in the endeavor to improve what was admittedly very 
good, they have, nevertheless, been practically at a standstill, whereas 
the independent Machine Companies have come from the rear, and 
seem in a fair way to pass them.’’ 


The fact that the Joseph Campbell Company is the largest user of Tin Cans in the United 
States lends unusual significance to these timely observations. 


Further information as to rentals, capacity, and other salient features will be promptly sup- 
plied to any interested Canners. 


SOUTHERN CAN COMPAN 


BALTIMORE | MARYLAND 


‘SOUTHERN SERVICE STANDS THE STRAIN” 
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THE CANNING TRADE. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 


MADE BY THE Machine now manufactured. 


JOHN R. MITCHELL CO, 
Foot of Washington St. 
BALTIMORE - MD. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge shoots a'e lined 
with white pine. 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLiEs, BROKERS 


PHONES: 205-206-207 Phoenix Bidg. 
Of. PAUL 1140 & 4484 BALTIMORE, MD. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity Lack of Spill 


CANNED GOODS EXCHANGE Speed Endurance 


Year 1920-1921 


President, John R. Baines. 

Vice-President. A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee Benj. Hamburger, Chas. G. 
summers, Jr., W. H. Killian. 

Arbitration Committee C. J. Sehenkel, Frank A. Curry, 
T. Preston W ebster, F. A. 
Torsch, Norval KE. Byrd. 

Committee on Commerce, VD. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F 
Thomas, J. O. Langrall. 

Committee on Legislation. ¥E. C. W hite, Geo. T. Phillips, 
Geo.N . Numsen, John 8. Gibbs, 
Thos. L. North. 

Committee on Claims Fred. W. Wagner, Leroy Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. ole. 

Brokers’ Committe, Wm. Grecht, Herbert (. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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THE Canning TRADE 


Read This—Mr. Canner 


PROFITABLE TOMATO GROWING 


“Only one or two tons of tomatoes to the acre as a cannery crop do not pay the 
cost of production,” says J. T. Rosa, Jr., of the Missouri College of Agriculture, ‘‘un- 
der the same conditions, however, without much greater expense the crop can be 
increased to six to ten tons an acre—profitable for both the grower and the canning 
factory operator.” 


To Gain This Advantage the Missouri Experiment Station 
Recommends the Following Practices: | 


BOLGIANO'S 
“GREATER BALTIMORE” TOMATO 


Ist Suitable Varieties: Greater Baltimore for all season; John Baer for early canning. 
2nd The best seed—cheapest in the long run. 

3rd__Early settings—to anticipate a Summer drouth. 

4th Good, large, strong, stocky, well rooted plants started early under cloth or glass. 
5th Fertilize plant bed—one-fourth pound commercial fertilizer to the square yard. 
6th Careful preparation of tomato land—fall plowing if possible. 

7th Use commercial fertilizer drilled or chopped into rows or hills before plants are set. 


Bolgiano’s “Greater Baltimore’ Tomato 
a Twenty-Ton Tomato 


SELECTED STOCK $4.00 PER LB. PUT UP IN ANY SIZE PACKAGE TO SUIT YOUR NEEDS 


Order at Once before the Extreme Rush 


The J. Bolgiano Seed Company 


Growers of Pedigreed Tomato Seed 


Baltimore, Maryland 


SEE OUR ADVERTISEMENT ON OTHER SIDE 
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THE Canning TRADE 


JOHN BAER TOMATO 


FOR EARLY CANNING 


Early frosts often destroy more than two-thirds of the 
Tomato Crop in some sections. John Baer Tomato, 
being such an extremely early Tomato, 
eliminates this great loss 


**John Baer’ Tomato Perfect Blossom End Perfect Stem End 
Bolgiano’s Perfect Type Free from Scar Free from Core and Blemishes 


“JOHN BAER” TOMATO, $5.00 PER POUND 
Wholesale Prices to Canners Only 
TERMS: 2% 10 Days---Net 30 Days. Shipment at Any Time 


Per Lb Per Lb. 
Livingston’s New Stone (Special)........................... 2.75 Spark’s Earliana (Langdon’s) .........................06005 3.00 

Green Pod Beans Cabbage — Beets Per Ib. 

Per lb Early Blood Turnip-- 

of 2000 to 12 Early “Square Deal”... --- 2.00 New “Early Spring’ 1.00 

Henderson’s Bountiful 08 All Head Early ---_------- -- 100 Early Dark Red Egyptian (French) 20 

10 Early Summer Henderson's -- 1.00 Crosby’s Egyptian 20 

Early Red 07 Early Succession 1.00 

Wasdwell’s Wax 09 Peas Boston 50 

Bloomsdale Savoy, 1919 12 Pittsburg 65 


THE J. BOLGIANO SEED CO., Baltimore, Md. 


U.S. Food Administration License No. G-06237. See our advertisement on other side. 
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THE CANNING TRADE. 


“New Perfection” Pea and 


Bean Filler 


OVER 80 SOLD THIS PAST SEASON 
THERE IS A REASON 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the Seven 
Fillers are the most perfect machine we ever bought, are well built, operate smoothly, 
accurate fill, no waste of brine. We congratulate you for the service. 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea Fillers 
are as near perfect as anyone would ask. We like the arrangement of seeing the 
peas go in the cans before the brine, and doing away with the catching of cans 
on worn rubbers. 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 

@ Fills absolutely accurate. 
@ Has positive can feed. 

@ Does not cut peas. 


@ Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 


@ No Cams. No Levers. 


@ Has no Rubbers to catch 
cans after they become worn. 


@ Only filler for Baked Beans. 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 
quantity of beans, the can will 
show slack to the inspector. 
Where filler and briner are all 
one, if the beans fail to be put 
in the cans, the balance is filled 
with sauce and inspector cannot 
see whether the can contains all 
Beans or all Sauce. 


Ayars Machine Company 


SALEM, NEW JERSEY , 
BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, SOLE AGENTS FOR CANADA. 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore. Md.. and un-. 
dergoing transfer and handling at Locust 
Point, Md, Jersey City. Brookly., Bor- 
deaux, France, assens Bordeaux Yards, 
and Antwerp, checke 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


Chicago 


ao. 
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